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AND FURNISHED GLADLY ... 


In the nature of things, there's no shortcut to 
experience, and there never will be unless some- 
body figures out a way to accelerate time itself. 


The ARON organization has built its experience 
the long hard way — and the only way — by 
meeting roasters' needs, day in and day out, 
for more than half a century. 


Multiply this by a seasoned staff, and then multiply again by facilities in all the coffee 
producing countries throughout the world. It makes for a great accumulation of experi- 


ence at the roaster's service. 


And that's just the point . . . our accumulated experience is entirely at the service of 
roasters — and furnished gladly! 





Direct Representation: 
SANTOS ec RIO de JANEIRO ¢ PARANAGUA 





NEW YORK NEW ORLEANS 
91 Wall Street 336 Magazine St. 


CHICAGO SAN FRANCISCO 
404 No. Wells St. 242 California St. 


Offices of Representatives in Coffee Producing Countries all over the World 
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the “coffee measure” premium 


When the roaster finds a premium that is 
inexpensive to him, yet instantly attractive to 
housewives — he can give his brand sales a 
worthwhile boost. Especially if the premium 
is used in brewing coffee, and carries his 
brand imprint. 

Such a premium is available through the 
Pan-American Coffee Bureau. It’s the famous 
PACB Standard Coffee Measure. 


Over 13,000,000 of these Standard Coffee 
Measures have been distributed since their 
introduction in December, 1945! 


The measures come in red, green or yellow 
polystyrene plastic. Bowl capacity is exactly 
two measuring tablespoons; the shape lends 
itself to “leveling” more readily than the 
usual keel-shaped spoon. 


good will — and good sales! 


Roasters have had great success with the 
Standard Coffee Measure. A prominent Mid- 
West roaster made a test offer with them in a 
Chicago supermarket. He attached them to 
his bags and cans with scotch tape; without 
advertising or changing the price, his weekend 
sales almost tripled—rising from 124 pounds 
to 364 pounds. This roaster has since used 
almost one million measures. A Philadelphia 
roaster called it “the most effective item of 
promotion we've used in years.” 


order now for fall promotions 


You'll find many ways to use the Standard 
Coffee Measures. You can attach them to 


your package, and they’re short enough to 
pack inside—won’t impart any flavor or odor. 
You can feature them in newspaper, radio, 
and TV advertising as a special offer. For 
newspaper or handbill advertising, the Pan- 
American Coffee Bureau will be happy to 
supply you with free mats illustrating the 
measure. 


We believe you'll find these measures a 
useful device for a Fall Promotion. They can 
help to increase sales and good will; and their 
use will give your customers a full apprecia- 
tion of the good flavor of your coffee. 


We do suggest you order them promptly. 
The Standard Coffee Measures are available 
in three colors — red, green, or yellow. The 
price is $17.50 per thousand in quantities of 
1000 or more, which is actual cost to the 
Pan-American Coffee Bureau—and a specially 
low price because we buy them in large quan- 
tities. To keep your brand or company name 
in the consumer’s home, you may want the 
measures imprinted. This can be done on 
quantities of 5000 or more. Prices will be 
given on request. 


Order your Standard Coffee Measures 
from Pan-American Coffee Bureau, 120 Wall 
Street, New York 5, N. Y. 


Sincerely yours, 


Oh Pan teny 
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JABEZ BURNS & SONS, INC. 

llth Avenue at 43rd Street ° New York 36, N. Y. 
DESIGNERS AND MANUFACTURERS OF PROCESSING EQUIPMENT FOR (C7 
FOOD INDUSBRY. COFFEE, TEA, COCOA, PEANUT BUTTER, NUTS, MALT, CEREAL 
PRODUCTS ETC....CONVEYING AND STORAGE EQUIPMENT + TESTING EQUIPMENT 
AUGUST, 1952 





SINCE 1864 























When a woman opens a can of vacuum packed coffee, she hears 
a sudden “‘p-f-f-t-t!” 

That “‘p-f-f-t-t!”’ is actually the promise of roaster-fresh 

coffee flavor!*“She knows that this coffee is fresher, richer, 

and more delightful, because it is packed in a vacuum— 

without flavor-robbing air! 


If your coffee is vacuum packed, why not put a prominent seal 
on your container! Let women know that you do protect your 
coffee’s flavor and freshness. 





In your advertising, too, tell women about the protection 
you're giving your coffee with vacuum packing! 

Say “‘vacuum packed” every chance you get! AM FRICAN 
C0. 
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YOURS for the asking 


The booklets listed below contain spectat- 
ized, detailed information on various sub- 
jects, This literature is yours for the 
asking. Merely fill out the coupon and mail 


8—corombian COFFEE MAP AND 
BOOKLET 

Wall Map showing coffee districts, num- 
ber of trees, highways, railways, cableways, 
and various statistical information (Ask for 
14-A). Revised pocket-size booklet ‘The 
Land of Coffee” including a section on 
“The How and Why of a Good Cup of 
Coffee.” Available from the National Fed- 
eration of Coffee Growers of Colombia, 
120 Wall St., New York. 


9_ sravor SELECTOR 

A handy Flavor Selector and Cost Cal- 
culator for the use of flavoring manufac- 
turers. Also Catalog and Price List cover- 
ing the complete range of essential oils, 
concentrates and flavor materials. Fritzsche 
Bros., Inc., 76 Ninth Ave., New York 11. 


REGIONAL ROASTING PLANT 


“The Case for the Regional Roasting 
Plant” is the title of ag new four-page, 
two-color folder issued by Jabez Burns & 
Sons, Inc.. 11th Avenue at 43rd Street, 
New York 18, N. Y. The folder dis- 
cusses the advantages of plant decentrali- 
zation in the coffee field and describes the 
various types of regional roasting plants 
which can be set up to meet different 
needs—from the one-man-operated plant 
to the three-unit roaster battery plant. 


1] —seatine TEXTBOOK 

This little textbook on the sealing of cor- 
tugated and solid fiber containers has four 
chapters: 1. Adhesives—Hand Sealing and 
Automatic Sealing; 2. Gummed Paper Tape; 
3. Metal Stitches and Staples; 4. Metal 
Straps or Wire. The 36-page book is avail- 
able free from the Robert Gair Co., Inc., 
155 East 44th Street, New York 17, N. Y. 


12—ru1N6 AND PACKAGING MACHINERY 

For Silex ground and for pulverized 
coffee, also for whole bean and steel cut 
coffee. Filling machines, carton filling and 
sealing machines, bag and envelope fillers 
and sealers, Cellophane and pliofilm pack- 
aging machines. Special bulletins for each 
type of equipment. Stokes and Smith Co., 
Department S, Frankford, Philadelphia 24, 
Pa. 


13—corree, TEA, TEA BALLS 
PACKAGING SERVICE 
Complete set of samples of stock tea, tea 
balls and coffee cartons sent on request. 
Label samples also available. Specialists in 
Tea and Coffee Packaging. Rossotti Litho- 
graphing Co., Inc., North Bergen, N. J. 


14—restaurant COFFEE SERVICE 

Illustrated, 46-page catalog gives com- 
plete specifications and prices on coffee 
makers of all types for use in hotels and 
restaurants. Parts and accessories also ful- 
fy covered. Sieling Urn Bag Co., 927 W. 
Huron St., Chicago 22, Ill. 
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More new accounts 1s wagon route aim 


By CAROLE D. LINDGREN 


Ways to win new customers, quotas, training of new per- 
sonnel, selection of premiums—these were some of the sub- 
jects on which wagon route operators pooled ideas at the 
37th annual convention of the National Retail Tea and 
Coffee Merchants’ Association, held at the Edgewater Beach 
Hotel, Chicago. 

Exhibits of associate members included premiums and 
supplies from 129 firms, all that could be accommodated in 
the east and west lounges of the hotel. These displays were 
open for the inspection by members and transaction of busi- 
ness half of each day. 

The opening Sunday of the five-day event was devoted to 
setting up the displays, registration and a reception for 
members, associate members and guests. 

In response to the enthusiasm of members for the round- 
table discussions held by small groups at last year's meeting, 
a major portion of the convention program was given over 
to such panels. Business of the association was concentrated 
into the opening day's. assembly, with short general as- 
semblies for the election of new officers on Tuesday morning 
and for adjournment on the closing day. 

Following an opening address on behalf of associate 
members by Herb Ehfer, Claire Manufacturing Co., 
Chicago, Joseph T. King, Washington, D. C., counsel for 
NRTCMA, reported briefly on the current status of price 
control, wage stabilization and fair trade measures. 

John S. Creamer, Trico, Inc., association president, 
formally opened the business meeting, and a nominating 
committee, under the chairmanship of C. A. Frankenberg, 
Imperial Tea Co., was elected. 

At the general assembly Tuesday morning, the slate of 
officers proposed by the nominating committee was unani- 
mously elected by the membership. New officers are 
William A. Gerbosi, vice president of the Jewel Tea Co., 
Inc., Barrington, Tll., president; William H. Preis, The 
Grand Union Co., Paterson, N. J., first vice president; 
George F. Hellick, Jr., George F. Hellick Coffee Co., 
Easton, Pa., second vice president, and Oliver J. Corbett, 
reelected secretary manager. 

Newly elected directors, who will serve until 1955, are 
John S, Creamer, Trico, Inc., Birmingham, Ala.; Paul 
Eibert, Eibert Coffee Co., St. Paul, Minn.; John Peterson, 
Pioneer Tea Co., Duluth, Minn., and Don McGuire, 
McGuire Bros., South Haven, Mich. 

Nate Elkin, Superior Coffee and Tea Co., Bloomfield, 
N. J., was chosen to fill the unexpired term of C. A. 
Frankenberg, who has resigned. 

Following the election of officers, moderators were 
named for the panel discussions. These were Mr. Creamer, 
Mr. Gerbosi and Mr. Preis. The assembly was divided 
into three groups, each of which met with a different 
moderator for two hour sessions on each of the remaining 
three days. As this system of rotation gave all members 
an opportunity to learn of discussion by the others from 
the moderators, no summarized reports were given. 

Incentives for gaining new customers were reviewed in 
discussions led by Mr. Gerbosi. Several wagon route oper- 
ators said they paid their men a percentage or a cash bonus 
for each new customer. Some offer premium items as a 
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Officers elected at the recent convention of the National Retail Tea 
and Coffee Merchants Association. From left, William H. Preis, 
first vice president; William A. Gerbosi, president; John S. Creamer, 
outgoing president; George Hellick, Jr., second vice president; and 
Oliver J. Corbett, secretary-manager. 


reward. All agreed that some incentive was needed and 
that a standard number of new customers should be set. 

Mr. Gerbosi said that Jewel Tea’s aim was three new 
customers a week per route. It was conceded, however, 
that if a salesman does a top job in maintaining his route 
and retaining customers, there could be flexibility in the 
number of new accounts demanded. 

Mr. Gerbosi indicated Jewel Tea felt that direct payment 
for new accounts was not good psychology and was apt to 
lead to an over-competitive feeling and dissatisfaction 
among the men. Except for special campaigns for new 
customers, he said they felt it better policy to offer the 
customers the best in price, quality, merchandise and 
service and to recruit new accounts on these factors. How- 
ever, he emphasized it was essential that the firm sell its 
employees on this idea, making it clear to him that they 
feel by these policies they can help him to build a larger 
route, thereby increasing his income in the end. 

Schedules, quotas, and the training of personnel occu- 
pied the attention of groups meeting with Mr. Creamer. 
The importance of the supervisor's job was emphasized, 
as well as the need for careful selection of men, and their 
thorough training, in this position. 

It was pointed out that the supervisor is practically on 
24-hour duty, as he is subject to call whenever his men 
have difficulties. The ability to quickly analyze any 
difficulty in his routes was discussed as an essential quality 
of a good supervisor. 

Touching on the need for route men to be away from 
their homes for extended periods, several operators stated 
that they felt it far better to set sales quotas at a lower 
level and see to it that salesmen were allowed an adequate 
amount of time at home. Though immediate route profits 
might be less. the lower turnover in personnel would make 
up for it in the overall operation, it was stated. 

Use and selection of premiums received comprehensive 
discussion in groups led by Mr. Preis. Every possible use 
of premium merchandise was explored. The advantages 

(Continued on page 36) 
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The world coffee outlook 


This article is from the most recent edition of “Coffee 
Statistics,” issued by the Pan-American Coffee Bureau. 
Called Release No. 15, this compilation has a wealth of 
data on world coffee production, exports, imports and prices. 

More phases of coffee are covered by the statistics than in 
any of the previous editions. Consumption, especially, is 
treated in greater detail.than before. 

Release No. 15 should be useful to everyone with an in- 
terest in coffee. 


Insofar as the ovarall production picture is concerned, 
it can be said that the coffee industry continues on a cur- 
rent basis, depending for its supply on whatever each 
year’s crop might bring. 

The extent to which several years of better prices have 
stimulated production is unpredictable. In any event, 
less than three years have elapsed since the abrupt cor- 
rection in coffee prices took place, while it will take new 
plantings five years to bear. Assuming that the price cor- 
rection which started in late 1949 stimulated an immediate 
expansion of coffee production, the present supply- 
demand relationship will persist for at least two more 
years. But a more logical assumption would be that 
several years of better prices are needed before coffee 
producers can recover from the disastrous financial condi- 
tions that prevailed among them from the 30's through 
the mid 40's. 

In addition, any analyst must consider that today a 
high capital outlay plus rising operating costs, will tend 
to prevent a rapid expansion of production. 

Under the circumstances, the conclusion can be drawn 
that the adjustment period of the supply-demand relation- 
ship will be prolonged. 


Available supply 


Total supply available for exportation from the pro- 
ducing countries, as determined by the estimates of the 
1951-52 and 1952-53 crops, is short when contrasted to 
the estimates for consumption. Under the circumstances, 
the strong and firm position which the commodity has 
been enjoying during the last few years should be ex- 
pected to prevail. 

Data available on world exportable production of cof- 
fee for the 1951-52 crop year show that the amount of 
coffee for world consumption will be around 29.8 million 
bags of 60 kilos. Forecast for the 1952-53 crop year 
places world total production somewhere around 30.7 
million bags of the same denomination. Therefore, cof- 
fee production between these crop years is expected to 
improve. 

Attention, however, is called to the fact that at this 
time last year the forecast for the 1951-52 crop was larger 
than that made for 1950-51, indicating, therefore, that 
production was to increase. However, the upward trend 
shown then by the estimates did not materialize. The 
revised estimates for 1951-52 as they appear today are 
over 1.5 million bags less than the original estimates. The 
inference can be made that forecasts, based on crop year 
trends and early estimates of producing countries, can 
only be considered as reasonably close approximations, 
subject to variations caused by unpredictable factors, such 
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Outlook for Exportable Production 
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YOU CAN'T IGNORE 


THE FACTS 


Convenience and coffee cost are making a measurable cnange in consumers’ brew- 


ing habits 
can't ignore the facts 
Coffee Bags 


And the change will continue because the public WILL be scrved! 
the sales increase of solubles and the rapid growth of Steepolator 


Yc wu 


If you are not yet marketing a soluble or Steepolator Coffee Bags under your 
brand name, and you don't want to go into both, what should your choice be? 


In making your decision, you can’t ignore these facts: 


1. QUALITY OF BREW—Only the proper amount 
of 100% pure ground coffee can make a brew right in 
the cup with the rich flavor, full body and delicious 
aroma of real pot-brewed coffee. Steepolator Coffee Bags 
contain that amount, i.e., about 2 level tablespoons. Ask 
any coffee taster if any soluble compares favorably in 
aroma, body and flavor with any good pot-brewed coffee, 
or with Steepolator Coffee Bags. Make the comparison 


test yourself ! 


2. CONVENIENCE TO THE CONSUMER — 
Steepolator Coffee Bags offer the consumer real coffee 
(not an artificial-tasting brew) with about the same con- 
venience as solubles—no baskets, strainers, stems, ete. 
of multiple-piece pots to wash, and no loose, messy 
grounds. And with Steepolator there’s no time-consum 


ing, wasteful measuring. 


3. CONSUMER ACCEPTANCE — Consumer ac- 
ceptance surveys indicate that 80% of coffee drinkers 
would like their favorite brand packaged in Steepolator 
Coffee Bags 
the acceptance of tea bags. 


This potential is strongly supported by 
Soluble acceptance, after 
millions of dollars of promotion, does not begin to ap- 
proach this figure. In spite of solubles’ convenience and 
supposedly lower cost, the great majority of the public 
insists upon the true coffee flavor, body and aroma that 
only ground coffee can produce. Now, Steepolator Coffee 


And, 


because they eliminate waste, their cost per cup compares 


Bags combine quality of brew and convenience. 


favorably with pot-brewed coffee. 


Only Steepolator Coffee Bags have been mentioned in 
ccmparison with solubles because: 

1. They are the only coffee bags that contain the 
amount of coffee (154 or 164 grains) commonly accepted 
by the industry as necessary to make a rich, full-bodied 
cup. 

2. They contain 40% to 49% more coffee than other 
coffee bags. 

3. They give much greater consumer value because 
they cost no more per bag, in spite of their much greater 
coffee content. 

4. They fit more conveniently into a cup because of 
their patented design that results in a smaller bag size. 

5. They cost less to manufacture than other coffee 
bigs because they are produced on patented Steepolator 
machinery at 200 bags per minute. 

6. They are packaged with a_ higher vacuum 
(29Y,”) and a tighter pack than other coffee bags for 
greater protection of coffee freshness. 





Steepolator Coffee Bags Will Increase Your Unit 
Volume, Your Dollar Volume and Your Profit 
Ratio on Ground Coffee Sales 


Because it’s so quick and easy to make a good cup of 
coffee the Steepolator way, Steepolator Coffee Bags increase 
coffee consumption. And the profit per pound on Steepolator 
packed coffee is much greater than on conventional pound 


packs, 











Steepolator Coffee Bags are packed with your coffee under your brand. 


Wvite for information about the availability of patented Steepolator machinery for your own plant. 
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as weather, production cycles, politico-economic condi- 
tions at the national or international level, etc. 

The total production of Latin American producing 
countries is expected to be somewhat lower for 1951-52, 
compared to 1950-51. Unfavorable weather conditions 
which prevailed in many coffee regions of Brazil during 
1951 point out a reduction in the exportable production 
of that great supplier of the commodity. The drop in 
Brazil seems to be large enough to upset the increase in 
production expected in other countries, mainly Colombia, 
Mexico and the Dominican Republic. The increases esti- 
mated for the latter countries are primarily based on better 
yields as a result of more and better care of plantations 
and new coffee trees coming into production, a logical 
result of the improvement in the coffee price structure in 
world markets. 


Smaller crops 

In some other countries, however, production is ex- 
pected to diminish, as in the cases of El Salvador, Haiti 
and the French, Netherland, and British West Indies. In 
El Salvador, erratic weather—the lack of rain in some 
coffee areas and excessive rainfall in others—coupled 
with the fact that the previous two or three excellent 
crops can be expected to be followed, in the normal cul- 
ture cycle, by a crop of lesser proportions, account for the 
lower estimates for the 1951-52 crop. In Haiti and the 
smaller West Indies, heavy rains and hurricane damages 
during 1951 will also result in lower crops. 

The forecast of the 1952-53 harvest shows a possible 
increase in production for Latin America. Barring more 
erratic weather and further low yields, which have been 
determining low production in Brazil and other principal 
suppliers, the overall exportable production should re- 
cover to a certain extent. 

The African producing countries have been showing an 
increasing trend in production during the last few years. 
Reports show, however, that the 1951-52 total production 
of some countries will be substantially less than that of the 
previous crop year, 1950-51. Unfavorable weather is also 
the reason behind these lower estimates. Particularly in 
the coffee areas of British East Africa and Belgian Congo, 
heavy rains caused considerable damage during 1951. 
However, the increase in production estimated for other 
countries, mainly French Africa, Angola and Ethiopia, 
are almost enough to counterbalance the decrease esti- 
mated in the other areas and the total production of the 
continent is expected to be about the same as in the pre- 
vious crop year, 1950-51. 


1952-53 outlook for Africa 

Forecasts for 1952-53 indicate a slight increase in the 
African coffee production. 

For the coffee producing countries of Asia and Oceania 
there is no marked change in production, according to the 
estimates. The recovery of the coffee industry in those 
areas of the world from the devastation of the last World 
War is being further delayed by the continued unsettled 
state of political problems which are affecting their econ- 
omy in general. On the assumption, however, that there 
is a very gradual recovery on the way in some of the 
countries of those areas, as attested to by the record of 
actual exports, it is estimated that their exportable pro- 
duction will increase by about 50,000 bags from their 
1951-52 crops. 

The world demand for coffee continues to outstrip the 
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It's something new. They ice their coffee right at the factory . . 











supply available. The records show that world imports 
during 1951 were larger than the net exportable produc- 
tion for that year. Yet, in many countries, coffee is still 
rationed and imports of the commodity are controlled 
through various programs. The clamor of the trade in 
many consuming countries for relief from such barriers, 
reported in news and communiques from trade agencies, 
clearly indicates the expanding potentialities of the de- 
mand. 

Total world imports of coffee increased from 29.1 
million bags of 60 kilos each during 1950 to 31.2 million 
bags in 1951. On the assumption that the economic situ- 
ation of many important coffee consuming countries, now 
plagued with serious difficulties, will improve to permit 
less austere control plans for their imports, the strength 
of the demand for coffee should grow. Therefore, it is 
logical to believe that consumption for 1952 will be 
higher than the average during the last two years. 

Imports for consumption into the United States should 
not show much change during 1952 from the levels 
reached in 1951. All factors taken into consideration, 
with coffee prices now close to stability and a steady de- 
mand from both civilian and military sources in prospect, 
this market should about equal last year's imports, which 
amounted to 20.4 million bags. 

For the other countries in the Western Hemisphere, 
small increases can be expected amounting to 21,000 bags. 

Estimates of total imports for consumption into Europe 
indicate that a slight decrease might occur during 1952 as 
compared to actual imports during 1951. Economic dif- 
ficulties in many countries, for which no specific solution 
is foreseen in 1952 by European experts, indicate the 
adoption of curtailed import programs which will affect 

(Continued on page 36) 


























NEA 


THE GREAT ATLANTIC & PACIFIC TEA CO. 


IMPORTERS, ROASTERS, RETAILERS 
OF FINE COFFEE 


Represented in 


BRAZIL AND COLOMBIA 
By the 


AMERICAN COFFEE CORPORATION 








Coffees of High Quality are Produced in: 
COSTA RICA e CUBA e DOMINICAN REPUBLIC 


EL SALVADOR e GUATEMALA e HAITI 
HONDURAS e MEXICO e NICARAGUA 




















For uniform quality and satisfied customers — 


It will pay you to use these coffees in your blends 


FEDERACION CAFETALERA 
CENTRO- AMERICA - MEXICO - EL CARIBE 


Direccion Cablegrafica: FEDECAME SAN SALVADOR, EL SALVDOR, C. A. 























COFFEE & TEA INDUSTRIES and The Flavor 


Fie 


ld 








Hedging 


You can use coffee futures profitably in many situations. 


Here are some of them. Third article of a practical series. 


By E. A. BEVERIDGE, Commodity Economist 
Merrill Lynch, Pierce, Fenner @ Beane 


The first article of this series dealt with some important 
features of futures trading and the second with the coffee 
futures contracts themselves. This one examines potential 
uses of these contracts. 

As we have indicated, the speculator finds the futures 
market a very sinple and effective—in fact the only feasi- 
ble—medium for his operations. However, he apparently 
is no longer a big factor in the coffee futures market. 
Trade houses are the greatest users of futures. We often 
wonder, however, whether they use the market to its 
fullest extent, in the many ways open to them. At the 
same time, we realize there are a good many trade houses 
which do not use the futures market at all. A survey as 
to why might be interesting and revealing. 

There is, unfortunately, a widespread belief that hedg- 
ing is mysterious. No doubt this idea springs in part 
from the fact that trading in futures is not taught in the 
colleges. For this and kindred reasons, it is not sufficiently 
understood. Actually there is no mystery about hedging. 
All one needs is a correct picture and common sense, as 
in anything else. 

Suppose we take a typical case, an importer or merchant 
buying 5,000 bags of coffee. 

If this purchase is to fill a sale already made, his profit 
or loss is thereby established and the risk he is running 
is ended. No hedging problem is involved. 

However, if he has no sale to fill and cannot sell the 
coffee he has bought before the market changes, then 
naturally he begins to run a market risk. He may be 
willing to bear this risk. If he isn’t, then he can secure 
a good measure of protection by hedging—in this case by 
selling coffee futures contracts. As shown in the first 
article, he can buy these futures contracts back without 
interfering with the rights of their original buyer. 

When he sells futures as a hedge against the coffee 
he buys—whether it be in New York, or f. 0. b. Santos, 
or elsewhere for that matter—he expects the prices of the 
two to move more or less in unison, for then obviously 
what he loses on the one transaction he will gain back on 
the other. 

There should, of course, be a fairly close relationship 
between the two because they represent in a broad way the 
same commodity, grade differentials and other terms being 
considered. In fact, the operator should determine fairly 
closely how much profit or loss he would have were he to 
deliver the coffee on his future sales, even though his 
objective is to sell the coffee in regular commercial 
channels.. (In the latter event he would follow the 
standard practice of buying back his hedge sale. 

There is not always the desired steady relationship be- 
tween the two prices but, even in the case of disparities, 
one can usually capitalize on the situation. Nevertheless, 
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there should be an overall reasonable degree of price pro- 
tection to justify placing the hedge. 

One of the most important questions in connection with 
hedging is whether the distant futures months are selling 
at a premium over, or a discount under, the current or 
nearby position. It is unfortunate that in discussions of 
this kind the question is almost wholly disregarded these 
days. Yet it is all-important. 

On the face of it, it doesn't make much sense to buy 
Santos No. 4 strictly soft coffee, solid bean, fair to good 
roast, in a New York warehouse at 55¢ and, as a hedge, 
to sell futures for delivery three months later at 25¢, 
at a 3¢ discount. As a temporary hedge for a week or 
two, it might be all right, but the longer that one holds 
the position, the more will the 3¢ discount begin to dis- 
appear. In time it will disappear almost completely as the 
future becomes spot. 

The discount will not disappear altogether if part of it 
is due to an inequality between fixed and commercial 
differentials, as discussed in the preceding article. 

Every point that the discount narrows means a point 
lost to the hedger. The 3¢ discount in this example, 
spread over three months, equal to 1¢ per pound per 
month, would probably be too big to absorb as an ex- 
pense. The actual spread of 260 points—at the time of 
writing this article—between July, 1952, and May, 1953, 
or about 26 points average per month, probably could be 


GIVING HIMSELF A COFFEE BREAK: On the set of Warner Bros. 
“The Iron Mistress," Alan Ladd takes time out for a cup of coffee. 
Calling himself a coffee man from ‘way back, Ladd takes two or three 
cups of black coffee in the morning before starting for the studio, 
and about mid-morning likes a cup of coffee on the set, between 
scenes. 
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absorbed as a part of the cost of operating in return for the 
overall price protection obtained. It should be borne in 
mind that this loss of the discount is independent of any 
change in price level. 

Of course, the hedger has to pay storage, interest and 
insurance charges on his spot coffee holdings, whether 
hedged or unhedged, for the length of time he holds them. 

When the distant months are selling at premiums over 
the current month in place of discounts under it, it becomes 
a much safer business to purchase spot coffee and to hedge 
it with sales or distant futures because, as time passes, the 
premiums will disappear. These premiums will be a profit 
to the hedger, no matter how the price level changes and 
will, in whole or in part, offset the charges mentioned in 
the preceding paragraph. Being hedged, he will of course 
have protection against a possible decline in the value 
of his holdings. 

These premiums have limitations, for they can never, 
for a protracted period anyway, exceed the actual cost of 
carrying the coffee, this cost including storage, interest and 
insurance and any other factors, such as loss in weight and 
quality. On the other hand, the discount at which a dis- 
tant month is selling may widen or narrow without limi- 
tation. 

An illustration of a hedge sale is given below, in de- 
tailed form, to show the mechanics of the operation: 





Importer pays 
or is debited 


Importer receives 
or is credited 
March 2 

Importer buys 5,000 bags 

coffee at 53¢ per Ib., 

which is 75 points under 

July futures. A bag 

holds 130 Ibs. 

As a hedge the importer 

simultaneously sells 20 

July futures of 250 bags 

each at 53.75¢. 


$344,500.00 


$349,375.00 


Apr. 20 
Importer sells 5,000 bags 
to a roaster at .20¢ or 
20 points off the then 
current price of July 
futures, 51.28¢, making 
the price 51.08¢. 

Sum collected $332,020.00 

Apr. 20 
Importer simultaneously 
buys 20 July futures at 
51.28¢, to liquidate the 


previous sale of futures. 333,320.00 





Totals $677,820.00 
Gross profit $ 3,575.00 


basis, or .55¢ per Ib., which on 5,000 bags equals $3,575. 
The result for the importer would have been exactly the 
same had the market advanced instead. 

The method of offering at ‘so much over or under” 
the hedge month is a most convenient method for it can 
be done irrespective of any changes in price level, and 
the only restriction would be “subject to prior sale.” 
Moreover, it is safer than offering unhedged coffee at a 
fixed price. 

It is important to note, too, that the price need not be 
fixed at the time of sale, for the seller can give the buyer 
the right to fix the price within a reasonable period of 
time. This arrangement is an excellent one, as it makes 
no difference to the seller, as can be seen from the follow- 
ing example, and yet it gives the buyer a chance (1) to 
buy at a lower level, or (2) to fix the price as he sells 
his roasted coffee, so that there will be a tie-in between the 
prices of his raw material and his product. 

The mechanics of the operation may be presented as 
follows: 





Importer receives 


Importer pays 
or is credited 


or is debited 

March 2 
Importer buys 5,000 bags 
at 53¢ per Ib., equal to 
75 points under the July 
futures price. 
As a hedge he simul- 
taneously sells 20 July 
futures at 53.75¢ per lb. 

Apr. 20 
Importer sells 5,000 bags 
to a roaster at 20 points 
off July futures price and 
gives the roaster the 
right to fix the price at 
a time of his own choos- 
ing during the next 
few weeks. (July now 
51.28¢) 

May 21 
Roaster notes that July 
futures are now 50.50¢ 
and advises the importer 
he wants to fix the price 
at around this level. 
The importer immedi- 
ately buys 20 July 
futures at the then price 
of 50.50¢ 
This makes the sale price 
50.30¢. The importer 
collects from the roaster: 


$344,500.00 


$349.375.00 


$328,250.00 


$326,950.00 


$676,325.00 


$672,750.00 
Gross Profit $ 3,575.00 





There is, of course, a quick way of ascertaining the 
profit in a hedged transaction. For instance, the lot of 
coffee in this example was bought at .75¢ under July and 
was sold at .20¢ under July. The gross profit is therefore 
the difference between the buying basis and the selling 
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In practice, the roaster would arrange with the im- 
porter who sold him the coffee (on what might be ap- 
propriately termed “buyer's call”) to wire direct to the 
importer’s futures broker when he wanted to fix the price 

(Continued on page 27) 
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At NCA's farewell dinner to Bill Williamson (from left): Albert 
Ehlers, Jr., Mr. Williamson, NCA President Edward Aborn, Guy W. 
Sharpe, Earl B. Ackerman and Frank W. Buxton. 


Coffee market here can be 
increased 6,000,000 bags, 


Williamson says in farewell 


Two proved reservoirs of demand can increase coffee 
consumption in the United States by 6,000,000 bags a 
year, given intelligent promotion. Iced coffee can yield 
at least a 2,000,000-bag net increase and between meals 
consumption — the coffee break —can produce another 
4,000,000 bags. 

This perspective was outlined by W. F. Williamson at 
a farewell dinner in his honor at the Waldorf-Astoria, 
New York City, tendered by the National Coffee Asso- 


Mr. Williamson resigned June 30th as NCA executive 
vice president, after 23 years of service with the organiza- 
tiion. He has accepted a post as president of the National 
Association of Hosiery Manufacturers. 

At the farewell dinner, attended by leaders from all 
branches of the trade, an inscribed silver tray was pre- 
sented to Mr. Williamson on behalf of the industry by 
Guy W. Sharpe, of the Beech-Nut Packing Co., a former 
NCA president. 

Mr. Williamson reviewed some of the achievements of 
the industry over the past two decades, pointing out that 
the difference between the 1214 pounds per capita con- 
sumption of the beginning of that period and present 
levels represents the reward for enterprise, forethought 
and enthusiasm. 

He emphasized that the opportunities before the in- 
dustry are as great as those behind it. In addition to 
the enormous potential in iced coffee and the coffee break, 
there will be a huge tonnage added by population in- 
crease, he stated. 

Nevertheless, gross tonnage should never be used as a 
measure of the industry's operations, he warned. The 
only yardstick of the industry's sales efficiency is per 
capital usag:. 

He rapped the government for giving only token 
amounts of money to research for the protection of 
one of the western hemisphere’s greatest commercial as- 
sets while devoting vast sums to fanciful enterprises 
under the Point 4 program. 

Commenting on the coffee supply situation, Mr. Wil- 
liamson said that the only threat to increased supplies was 

(Continued on page 18) 
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On the menu 


developments among public feeding outlets 





NEPAL URS TOPE ESEE PSL 


How to “sell” to 


restaurant groups 





Closer, more active contact betweeen roasters and restau- 
rateurs, not only as individuals but also as local associations, 
is not only possible but can be highly productive of better 
understanding and better business. 

How can a local coffee group go about setting up a coffee 
night with a regional restaurant association? Here's the way 
the Washington branch of the Pacific Coast Coffee Associa- 
tion did it, in a program at the Roosevelt Hotel, Seattle, for 
the International Stewards’ and Caterers’ Association. 

S. A. Brand, of the L. L. Raymer Co., Seattle green coffee 
brokers, was toastmaster. The program was designed to 
give the audience a complete coffee picture, from production 
and marketing right through to the serving of the beverage. 

Two films were shown, “Good Things Happen Over 
Coffee” and “Tremendous Trifles’. In addition, members 


of the coffee group prepared posters covering the subject of 
how to make good coffee in urns and by the vacuum 
method and how to take care of coffee equipment properly. 
Each person at the meeting was given copies of the posters, 
and pertinent points were discussed during the evening. 

Merchandise certificates were awarded as door prizes. 
The evening was topped off with a dessert buffet which in- 
cluded, of course, a good cup of coffee. 

Coffee firms actively sponsoring the program included the 
Bargreen Coffee Co., Comercial Importing Co., Crescent 
Manufacturing Co., Davies Coffee Co. and Wason Bros. Co. 

Mr Brand reported to the assemblage on the overall coffee 
picture What should such a talk include? The following 
highlights, from Mr. Brand's address, shows how he went 
about it—Ed. 





The types of coffee from each of the growing countries 
varies in flavor, body and aroma. In fact, the characteristics 
of a coffee will vary from one plantation to the next. It is! 
blending one type of coffee with others that produces a 
blend pleasing to your taste. 

Each of the various coffee roasting companies, by vary- 
ing the proportion of one coffee to another, create a blend 
that is distinctive to its own brand. 

Coffee blending and tasting is an art and each of the 
roasters work very diligently to see that they achieve a full- 
bodied, flavorful blend and also that they keep it uniform. 

Basically, the coffee bean has two components—first, the 
light, flavorful, aromatic oils that give coffee its delicious- 
ness, and second, the heavy, bitter, woody fats and tannin 
that destroy coffee flavor. In fact, authorities claim that in 
properly brewed coffee, only 80 per cent of the soluble sub- 
stances are extracted and any part of the remaining 20 per 
cent when extracted causes a bitterness in the flavor of the 
cup. 

je of you who have had an opportunity to visit a coffee 
roasting plant know the tireless efforts that the management 
puts forth in striving to produce for you a good coffee. 

But nevertheless, what comes into your mind first after 
realizing you are buying good coffee, is the price. Your 
firms are buying roast coffee at the most reasonable basis in 
the entire United States, the average being in the high 80's. 
We in the coffee industry realize why coffee is at its present 
level—and also that logically it could be higher. 

Let’s take, for example Brazil, the country from whom we 
purchase about 60 per cent of our total green coffee require- 
ments. Brazil imported from the United States last year 
$897,795,758 of merchandise, which accounted for nearly 
one-half her total 1951 imports. This is big business and 
makes many of wheel turn in our own country.. These dol- 
lars, spent by the coffee-producing countries to buy machinery 
and other articles from us, are felt all along the line and 
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are needed to keep our economy in gear. Therefore, we 
must pay them enough for green coffee to keep their economy 
in gear, in return. 

The coffee producing countries have had many trials and 
tribulations, from the days of surplus, when coffee actually 
was burned to prevent a hopeless collapse of the entire in- 
dustry, to the days of the last war when our government set 
a ceiling price on green coffee that was about five per cent 
below the average prevailing over a 30 year span before ceil- 
ings were set. 

Therefore, agricultural and industrial wages, local trans- 
portation, cost of machinery and other articles which coffee 
producers import, all rose substantially (in some cases more 
than 100 per cent) between 1941 and the end of controls. 
These increases were fully respected in a higher cost of coffee 
production, which forced producers to turn out coffee at 
levels materially higher than their frozen incomes warranted. 

When coffee ceilings were abolished, green coffee prices 
sought a level that would allow procedures to refurbish their 
plantations. New trees were needed, intensive fertilizing 
was necessary and, in addition, all coffee producing countries 
were sadly lacking in adequate transportation and educational 
facilities. Coffee is an agricultural product and depends upon 
the vagrancies of the weather. Also, due to coffee varying 
in its inherent quality, because of location of growth, some 
coffees command a higher price than others. 

I realize that trying to defend prices nowadays that may 
seem high, is like defending a condemned man 30 seconds 
before the trap is sprung. Be that as it may, coffee is still the 
most profitable item you serve and every effort should be 
made to see that it is served at its best. 

The maximum proportion of coffee to water should be 
one pound to two and a half gallons. Many experts in the 
coffee industry recommend one pound to only two gallons 
of water for a perfect brew. 

(Continued on page 27) 
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Aborn, Roussel report Brazil 
is determined to increase 


coffee output to meet needs 


American consumers need not worry about a coffee 
shortage, according to Edward Aborn, president of the 
National Coffee Association, and W. D. Roussel, vice 
president, who returned recently from a six weeks trip to 
Brazil as official NCA representatives. 

Mr. Aborn is head of Arnold & Aborn, Inc., Linden, 
N. J., roasting firm. Mr. Roussel is president of W. D. 
Roussell & Co., Inc., New Orleans green coffee house. 

Coffee producers in Brazil extend assurances that pro- 
duction will increase to take care of present and antici- 
pated consumption in the U. S., Mr. Aborn reported. 

In an interview in New Orleans, Mr. Roussell declared 
he was very much impressed with Brazil's determination 
to develop her potential as a coffee-producing nation. He 
said the government has underway an experimenta! pro- 
gram seeking to improve the yield of coffee beans per 
tree and is also increasing its areas of production. 

Mr. Aborn assured Brazil's producers that current high 
levels of coffee consumption in this country would not 
only be maintained but would increase in future years. 
He noted that the domestic coffee industry recognizes its 
responsibility to maintain the Latin American economy 
by encouraging increased consumption in their largest 
market. 

Mr. Aborn said Brazilian government officials desire 
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sincere cooperation with the United States, feeling that 
their economic security is dependent on continuing healthy 
relations with this country 

Mr. Aborn and Mr. Roussell conferred with many Bra- 
zilian coffee leaders and officials, including the minister of 
finance, Horacio Lafer. 

Development in both industry and agriculture in Brazil 
within the past five years is “astounding,” Mr. Roussel 
reported after his arrival aboard the Delta Line’s Del Mar. 
He said the states of Goiaz, Matto Grosso and Parana, are 
steadily increasing their production of coffee. 

It is too early to tell how good Brazil's crop will be 
next year, Mr. Roussel said. “While some people may 
complain about paying a high price for Brazil's product, 
actually every dollar that goes into Brazil is immediately 
spent back in the United States,” Mr. Roussel pointed out. 

In addition to the desire to develop the country and 
the consequent need for dollars, the price of coffee will 
be held up by ‘a constant increase in the cost of produc- 
tion,’ Mr. Roussel added. 


Williamson's farewell 

(Continued from page 16) 
the possibility of plant disease which might suddenly 
affect large areas of production. Outside of this possi- 
bility, efforts “to increase sales through advertising and 
promotion should not be limited by fear of supply 
shortage, since coffee prices have obviously been stabilized 
at a point which is extremely profitable to the producers,” 
he said. “Present prices guarantee that production will 
increase as rapidly as sales.” 
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_ The trend to solubles within the coffee 
industry is continwing. That is, more 
roasters are working on putting their own 
brands into a soluble form, and in the 
near future announcements of the intro- 
duction of such solubles should come in 
fair number 
* * 

Seeman Bros., Inc., has been using spots 
on its radio news programs in the New 
York area to announce White Rose in- 
stant coffee. 

x * + 

Not too long ago, coffee producers and 
traders in the Latin American countries 
were shaken by gloomy predictions of a 
United States coffee market going heavily 
into solubles, with drastic losses for over- 
all consumption. 

Now Augustin Ferreiro, president of the 
Association Cafetalera de El Salvador, 
has offered a more balanced view. 

In the annual report of the governing 
board of the association, Mr. Ferreiro de- 
clared: 

“Far from constituting a problem, the 
generalized habit of the ‘solubles’ might be 
able to provide a considerable increase in 
the world consumption of coffee, both be- 
cause of their facility of preparation and 
of the economy which their price implies 
in comparison with that of roasted coffee, 
always on condition that there is main- 
tained the strict concept of quality and 
purity, as well as the characteristics which 
up to the present have made of coffee a 
preferred beverage. 

“The risk for the coffee industry con- 
sists of the adulterations which, besides 
diminishing the percentage of pure coffee 
used, introduce the custom of drinking 
bad coffee to the palate of the consumer, 
preparing him for a complete substitute.” 

* * 


Nescafe, with a 32 per cent share of the 
instant coffee market, and Hills Bros., 
with a 24 per cent share of the regular 
coffee market, were the most popular 
brands reported in the seventh annual 
consumer analysis conducted by the IIt- 
inois Daily Newspaper Markets, Inc. 

The annual survey of brand preference 
and consumer buying habits is conducted 
in March of each year, in 32 markets of 
participating newspapers. 

Hills Bros. coffee, with distribution in 
only about half the state, is the foremost 
brand again this year. In the regular 
coffee classification, other brands and their 
consumer preference, in percentages, are: 
Folger’s, 14.3; 8 O'clock, 8.8; Chase & 
Sanborn, 6.9; Maxwell House, 6.9; and 
Manor House, 4.3. 

In the instant coffee field, Borden’s, with 
a 20.8 per cent share of the market, 
followed Nescafe. Other brands and 
their consumer preference in percentages, 
are: Chase & Sanborn, 16.4; Sanka, 13.8; 
G. Washington, 6.0; and Maxwell House, 
4.4. 

The instant coffee 
asked in the 1948 survey. In that survey, 
Nescafe was the leading brand, followed 
by Borden’s, Maxwell House, G. Washing- 
ton, and Sanka 
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question was last 


From NCA’s weekly letter comes an 
encouraging report on the progress made 
by the industry with the standard coffee 
measure—plus some figures which make 
it clear there's still a mighty long row to 
hoe. 

Currently about 200,000 measures are be- 
ing sold monthly for distribution by 
roasters. An estimated 15,000,000 measures 
have been placed in the kitchens of con- 
sumers since 1944. 

This is an excellent record. But con- 
sidering that 42,520,000 households were 
reported by the last census, it is far from 
a complete task. 
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With the question, 
here?,’ the Coffee Trade News, 
passes along the following item: 


“An English visitor just back from the 
United States tells of a surprising ex- 


perience she had with one of New York's 
taxi-drivers. 


“As she entered the cab the driver asked 
her, ‘Would you like coffee, tea, or choco- 
Next to his seat he had a vacuum 
jug of hot water, tins of coffee and choco- 


late?” 


late, a tca preparation, and paper cups. 
“*T drive with my left hand,’ 
‘and mix drinks with my right. It’s free. 
Maybe it does happen here, but it hasn't 
happened to us, yet .. . 
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savings now. Write today! 
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New coffee curing method 
developed by EI Salvador 


speeds process, ups yield 


A new, time-saving coffee curing method, using chemi- 
cals in place of the usual fermentation process, has been 
developed in El Salvador. 

The new method requires less than an hour to remove 
the mucilage from pulped coffee seeds, as against 20 to 
30 hours by fermentation. 

The development will save El Salvador's coffee industry 
about $1,000,000 a yeear, according to Roberto Quinonez, 
minister of agriculture. 

Research culminating in the new method was con- 
ducted at the Centro Nacional de Agronomia by Roberto 
Carbonell, chemist, and Tomas Vilonova, horticulturist. 
The agricultural station, located at Tecla, is jointly oper- 
ated by the government of El Salvador and of the United 
States under the Point 4 program. 

The advantages of the new chemical process, the sci- 
entists say, are: 

1. The time employed in “solubilizing” the mucilage 
has been’ drastically reduced, from 20 to 30 hours in the 
fermentation process, to less than one hour in the chemical 
one, thus reducing the man-hours involved in the current 
process. 

2. The cost of the raw materials involved, and of ap- 
plication, are less than those of any other chemical, me- 
chanical or enzymatic process heretofore developed to 
cure coffee 


3. Green coffee weight losses are reduced to a mini- 
mum, because the rapidity of the process does not allow 
the seed enough time to transform its solids into gases. 

4. Bad odors, always developed with the fermentation 
and other enzymatic coffee-curing processes, are com- 
pletely suppressed with the chemical treatment. Disposal 
of plant waste materials is made easier by the use of 
chemical digestion because they solidify into a gelatinous 
mass that can be carried by truck or other means to dis- 
posal places, thus avoiding pollution, of nearby streams. 

5. The possibility exists of recovering pectin as a by- 
product chemical digestion of the mucilage, thus increas- 
ing the profits of the coffee-curing industry. 

6. The number of installations needed to ferment cof- 
fee is reduced to a minimum, and the capacity of existing 
plants is increased because of the speed of the process. 

7. The grade of the final green coffee is more uniform 
and the process allows a control of digestion time, mak- 
ing guess-work obsolete. 

8. By combining chemical suggestion with the use of 
efficient, continuous, mechanical dryers, such factors as 
hand labor and operation costs, loss risks and time in- 
volved in the curing process, are reduced to a minimum. 
The processor can get better prices because of premiums 
paid for coffee delivered early in the season. 

9. The fact that the mucilage can be ‘solubilized’ in 
so short a time without any bad effect on coffee qualities 
allows processors to transform coffee-curing from a batch 
operation to a continuous process. 

10. Plants operating in El Salvador pay high interest 
rates for the time that the coffee remains in the plant for 
processing. This interest will, of course, be greatly re- 
duced because of the time saved. 








PRUDENTE 


Rua do Comercio, 26, P. 0. Box 639 
Santos — Brazil 


Director-President: Ulysses Ferreira Guimaraes 


we Quality Brazilian Coffees — 


COMISSARIA E AGRICOLA. S. A. 


———~ EAP eee 


Cable Address: “PRUFER” 


Director-Superintendent: Dorival Guimaraes Silveira 


Director-Manager: Lamartine Ferreira de Albuquerque 


FERREIRA 











Fazenda Maragogipe, P. 0. Box 223 
Rolandia — Est. do Parana, Brazil 














COFFEE & TEA 


INDUSTRIES and The Flavor Field 





Caustic soda, or sodium hydroxide, is the inexpensive | 
chemical usesd in the new process. Caustic soda is avail- | 
able in large quantities in most countries in the world | 


and is manufactured in El Salvador. 

The process developed by Mr. Carbonell and Mr. Vila- 
nova has already been used in full-scale commercial opera- 
tion in several plants in El Salvador. The total amount of 
coffee chemically processed during the 1951-52 crop season 
exceeded 430,000 pounds of coffee berries. 

They also developed a special attachment to apply the 
alkali solution to the coffee mass without using any hand 
labor. 

In every case where the chemical process was applied, 
yield gains were obtained which ranged from one to three 
per cent. 

The cost of this caustic soda employed in the new pro- 
cess is ten cents per 100 pounds of green coffee processed. 
This means that a yield gain of only 0.25 per cent will 
pay for the raw materials used. 

Plants in El Salvador need to make little or no change 
in their present equipment to use the chemical process. It 
is not necessary to increase the amount of water needed to 
wash the mucilage from the beans. 

Chemically processed coffee samples met the approval 
of the many professional, tasters who tasted them, and in 
many cases they preferred them over samples processed 
through fermentation. 

Mr. Carbonell and Mr. Villanova warn that the in- 
discriminate use of caustic soda may damage coffee and 
they recommend that before trying out the new process, 
coffee people should contact them for complete instruc- 
tions. 

Several plants, including the second largest in the na- 
tion, are already making plans to use the chemical pro- 
cess in full-scale operations on the next crop. 


Otis McAllister opens new sales 
offices in St. Louis, Houston 

The Otis McAllister Coffee Corp. last month added two 
additional offices to their organization, which has been de- 
veloped to provide efficient sales service throughout the 
United States and Canada. 

One of the new offices is at Houston, Texas, in the M&M 
Building. No. 1 Main Street, Room 825. This office is in 
charge of Walter T. Bown, well known to everyone in the 
coffee industry through his many years of activity in Chicago. 

A Texas landholder with a citrus ranch in Brownsville, 
Mr. Bown is almost as well acquainted in the Lone Star State 
as in Chicago, and as he puts it, will now at least be near 
enough to enjoy week-ends on the ranch. 

The second of the new offices is in St. Louis, under the 
management of L. F. ‘Fred’? Good. 

The Otis McAllister Coffee Corp. purchased the business 
of M. S. Good & Co. which was established by Max S. Good, 
father of Fred, some 50 years ago. M. S. Good was operated 
by the founder originally and during the past 25 years by his 
son, who now becomes manager of the St. Louis office for 
Otis McAllister. 

Other Otis McAllister offices are in New York, Chicago, 
New Orleans, San Francisco, Los Angeles and Seattle in 
the United States, and in Toronto, Canada. 

Coffee in Colombia-italy barter deal 

Colombia and Italy have signed a $9,000,000 barter agree- 
ment under which Italy is to receive $6,500,000 worth of 
coffee. 
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100% PURE 
INSTANT COFFEE 
UNDER YOUR LABEL 


can compete with other solubles in the same way 
your regular coffees compete with other regular 
coffees. 


Soluble coffees under established coffee trade 
names are the preferred Instants in the areas where 
those same known coffee brands are favored. 


We can help you get your share of this new vital 
market. 


No obligation to describe our complete service. 


THE HARRISON CO. 


601 West 26th St., New York |, N. Y. 
Phone: Algonquin 5-3914 
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BY MORE PEOPLE THAN 
ANY OTHER BRAND OF 
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coffee news from producing areas 


Coffee price minimums 
decreed by President 
Vargas on current crop 


Brazil's President Vargas signed a Government decree last 
month guaranteeing minimum prices for the coffee crop 
which started to market on July Ist. 

The floor price is 210 cruzeiros per 10 kilos for standard 
type Santos 4s, f.o.b, Santos, 

In conjunction with the decision to place floor prices on 
the market, Brazil will also undertake the financing of the 
crop at 80 per cent of the minimum prices. 


To modernize port of Santos 


A $45,000,000 program to improve Brazil's port of 
Santos has been launched by the Santos Dock Company, it 
was recently reported. 

Besides building new docks, the company will expand 
the harbor’s hydroelectric plant, purchase locomotives and 
rolling stock, build new rail lines, and enlarge telephone 
service. 

The program, already under way, is scheduled to be 
finished by 1955. It is the first part of a $90,000,000 plan 
financed by a special federal tax and bank loans . 
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El Selvador's crop better than expected 


The 1951-52 coffee crop in El Salvador, recently har- 
vested, has turned out slightly better than was predicted 
at the beginning of the season. 

The exportable portion of the crop is expected to ap- 
proach 860,000 bags of 60 kilos each, which is about 25 
per cent less than the 1,128,457 bags of the preceding ex- 
port crop. 

Good prices paid for the crop compensated in part for 
the poor output, not as compared with the 1950-51 crop 
but against crops of other recent years. Another con- 
soling, although highly speculative, factor is the excellent 
outlook thus far for the next crop. Rainfall has been 
abundant, and coffee planters are believed to be prepared 
to combat insect plagues. 

Coffee exports in 1951 totaled 1,097,932 bags, accord- 
ing to preliminary customs figures, as compared with the 
official figure of 1,155,333 bags in 1950. The United 
States took the bulk of El Salvador’s coffee exports in 
both years—1,026,805 bags in 1951 and 1,086,762 bags in 
1950. 

Since early in World War II, El Salvador’s coffee sales 
to Europe have been small. Lack of dollar exchange and 
absence of exchange agreements have been largely re- 
sponsible for this condition. 

Early in April, 1952, orders from the Netherlands for 
coffee in parchment showed a sudden spurt, attributed 
to a payment arrangement between that country and Ger- 
many (Federal Republic), whereby the Netherlands will 
process the coffee for re-export to Germany. 

Coffee planters consider the outlook for El Salvador's 
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1952-53 crop excellent, both as to production and market, 
but admit that it is too early to make any firm appraisals. 

Increased plantings and more efficient growing methods 
could add possibly one third to the production of coffee, 
EI Salvador's chief crop, according to Felix Choussy, chief 
of Division of Economic and Statistical Studies in the 
Ministry of Agriculture. 

Mr. Choussy places the average annual production at 
1,500,000 quintals (almost 152,000,000 pounds), although 
the exact figure in recent years has been subject to some 
fluctuations. 

Land presently planted to coffee in El Salvador totals 
140,000 “manzanas,” or 238,000 acres. By pressing into 
use other suitable terrain not presently employed for 
coffee, the area could be increased to a maximum of 200,- 
000 “manzanas.” 


See obstacles to coffee loans In Guatemaia 


Coffee buyers and exporters in Guatemala City stated 
recently that no coffee crop loans will be granted Guate- 
malan coffee growers this year until the labor situation is 
clarified. Local banks have also restricted such loans, it 
was reported. 

Crop loans which in the past have annually amounted 
to millions of dollars are cash advances made by coffee 
buyers to growers when contracting in advance of har- 
vesting for green coffee. 

Representatives of large coffee purchasers point out 
that due to the current consideration of a land reform pro- 
gram by the Guatemalan Government, there is a possi- 
bility that a labor shortage may develop at the time of 
harvesting green coffee late this year, which might reduce 
the amount available for export. 

They state that Guatemala already has a labor shortage 
in the agricultural field, particularly at coffee picking 
time, and that the agrarian reform program, which will 
allow agricultural workers to have their own parcel of 
land, may create a serious shortage. 


India to export 1,000 tons of 1951-52 coffee 


The government of India has authorized the release of 
1,000 tons of coffee from the 1951-52 crop for export, the 
Ministry of Commerce has announced. 

The Ministry said the coffee would be released as part 
of a policy to encourage exports to meet the deficit in 
India’s balance of payments. 

Sales will be arranged by the Indian Coffee Board. 


Estimetes of Nicaraguan crop confirmed 


Members of the coffee trade in Nicaragua feel that 
harvesting figures early this year tend to confirm earlier 
estimates that about 300,000 bags of 60 kilos each will 
be produced for export from the 1951-52 harvest. 

Exports of coffee in the first quarter of 1952 totaled 
157,319 bags, of which the United States took 151,709 
bags. 

Nicaragua's coffee exports in the calendar year 1951 
totaled 267,829 bags and were valued at $18,444,800. 

The bulk of Nicaragua’s 1951 shipments went to the 
United States. 


Mobile canteen christened with cup of coffee 


When the sixth unit in the New York City Salvation 
Army's fleet of mobile canteens was launched recently, 
it was christened with a cup of hot coffee. 
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JEROME GUMPERZ CO. 
Coffee Importers 


100 FRONT STREET, NEW YORK 5, N. Y. 
Cable: JERRYMOR 
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The series of articles by E. A. Beveridge 
now running in COFFEE & TEA INDUSTRIES 
gives a clear explanation of how to use 
Coffee Futures. It makes profitable reading. 
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Lioyd Brasileiro sends lighters 
to speed shipments at Paranagua 
To eliminate delays for its vessels at the port of Paranagua, 


Lloyd Brasileiro is arranging for lighterage and tugboat ser- 
vice, according to an announcement from the home office of 
the line in Rio de Janeiro. 

One lighter has already been sent to the port and three 
more, plus a tugboat, will follow immediately, it was re- 
ported. 

These measures will insure that Lloyd Braseileiro vessels 
will not remain delayed at anchor it was indicated, and 
shipments will be handled rapidy. 


Delta steps up sailing frequency 
of fast vessels to New Orleans 


The Mississippi Shipping Co., Inc. (the Delta Line), re 
cently announced to the coffee trade. 

“Our passenger vessels have been operating on a schedule 
of two weeks, two weeks, and four weeks.” In order to 
provide as much frequency of sailings as possible with these 
fast vessels, they are now operating on the basis of two 
weeks, two weeks, and three weeks—making very fast de- 
liveries from Montevideo, Buenos Aires, Santos and Rio de 
Janeiro to New Orleans. 

“In addition to the fast service provided by the passenger 
vessels, we have alternating freighters which call at Paran- 
agua, Angra dos Reis, Victoria, and other Brazilian ports 
for discharge at New Orleans, Houston, and other Gulf 
ports.” 


Coast Coffee handling charges increased 

The handling charge on green coffee will be increased 
September Ist from $1.45 per 2,000 pounds to $1.57 on 
coffee moving within the scope of four shipping conferences, 
the Pacific Coast Coffee Association has been informed. 

The conferences are the Pacific Coast-River Plate-Brazil 
Conference, the Camexco Freight Conference, the Colpac 
Freight Conference and the West Coast South America- 
North Pacific Coast Conference. 


Second new Torm Line motorship enters service 


The second of the Torm Line’s new motorships, the Bir- 
gitte Torm, sailed from Copenhagen to the United States 
recently to enter the line’s East Coast South American 
service, between Atlantic ports and the principal ports of 
Brazil, Uruguay and the Argentine. 

Like her sister ship, the Estrid Torm, now in this service, 
this new ship is of 7,200 tons deadweight and 400,000 cubic 
feet of fully ventilated cargo capacity. Modern, and of the 
latest design in every cargo handling feature, the ship also 
provides excellent passenger accommodations for 12 persons 
in spacious, well appointed, air conditioned cabins, it was 
reported. 


General Foods names Witham 
to Maxwell House position 


Stephen A. Witham, formerly assistant director of mar- 
ket research for General Foods, has been named associate 
product manager for Maxwell House and Yuban Coffees 
in the company’s Maxwell House Division. 
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Ecuador joins Pan-American Coffee Bureau, 
increasing roster to 11 member countries 

By official action by President Galo Plaza of Ecuador, 
that country has joined the Pan-American Coffee Bureau 
according to an announcement by Andres Uribe, acting 
president of PACB. 

Ecuador last year exported to the United States 160,000 
bags of coffee valued at $9,200,000. 

“It is a great pleasure to welcome Ecuador as the 11th 
member of the Pan-American Coffee Bureau,” Mr. Uribe 
said. “This is especially so because the action of Presi- 
dent Plaza symbolizes the increasing solidarity of the 


coffee producing nations and their recognition that com-- 


mon problems relating to the growing and promotion of 
coffee call for united action.” 

Members of the Coffee Bureau, in addition to Ecuador, 
are: Brazil, Colombia, Costa Rica, Cuba, Dominican Re- 
public, El Salvador, Guatemala, Honduras, Mexico and 
Venezuela. 


Coffee, cocoa beans not exempt 
from price control, OPS rules 

The Office of Price Stabilization said last month that 
coffee and cocoa beans have not been exempted from 
price control. 

Herbert N. Maletz, chief OPS counsel, said the ruling 
was made in response to numerous inquiries concerning 
the new controls law which exempts ‘fruits and vegetables 
in fresh or processed form.” 


“The legislative history of the recent amendments indi- | 


cates that Congress meant the exemption to apply only 
to the commonly sold fresh, canned, frozen or dried fruits 
and vegetables,” Mr. Maletz explained. 


OPS sets mark-ups for small lot 
sales of green Konas in Hawaii 

The Office of Price Stabilization has announced that 
percentage mark-ups for small lot sales of green Kona 
coffee by roaster-wholesalers in the territory of Hawaii 
had been establishd. 

The action supplements CPR 69, Revision 1, which fixes 
dollars and cents ceiling prices for this type of coffee at 
the producer, miller, and roaster-wholesaler level. 

The new action is amendment 3 te CPR 69, revision 1, 
effective July 26th. 


R. S. Gehlert now Cadillac Coffee Co. 

R. S. Gehlert & Co., Detroit coffee roasters catering to 
the restaurant market, has changed its name to the 
Cadillac Coffee Co. 

_The change brings the name into line with the com- 
pany’s trade mark and is more indicative of the firm's 
product, it was explained. 

No shifts in ownership, personnel or policies are in- 
volved. 

The firm's staff has been augmented by a complete urn 
and coffee brewing equipment repair department, it was 
announc 2d. 


Britain loosens rules on coffee trading 

The Bank of England has authorized British coffee mer- 
chants to buy South and Central American coffee in dollars 
and to resell it to member countries of the E. P. U. in 
sterling. The coffee must, however, be shipped via, and 
treated in, the United Kingdom 
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Inaccurate . . . but appropriate! 


Chicory is sometimes re- 
ferred to as “coffee essence” 
simply because more than two 
thirds of the complex ele- 
ments which make coffee what 
it is are also present in Mul- 
ler’s chicory . . . and in al- 
most identical percentages. 
Chicory adds body, deepens 
the color and creates a dis- 
tinctive taste that thousands 
of coffee enthusiasts prefer. 
For uniformity in grind, roast 
and flavor you can rely on 
Muller. 


E. B. MULLER & CO. 


53 Wooster St. 613-615 South Peters St. 
New York New Orleans, La. 
Factories in Michigan 








Packaging to suit your needs—do your 
own, of have it custom packed. Ma- 
chinery available on sale or lease. 


Write for information on costs, machinery and profits. 
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1715 LOGAN ST. DENVER 3, COLO. 
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U. S. scientists on worldwide 
hunt for ways to guard American 
coffee trees against diseases 


Two U. S. Department of Agriculture scientists have 
taken off on a round-the-world Point 4 mission to seek 
ways of fortifying American coffee trees against plant 
diseases of the Orient. 

The two scientists are Dr. Frederick L. Wellman and 
Dr. William H. Cowgill, both well-known in Latin 
America for their work in improving coffee production. 

Dr. Wellman, a plant pathologist, is stationed at the 
Inter-American institute of Agricultural Science, Tur- 
rialba, Costa Rica. Dr. Cowgill, a horticulturist,, is sta- 
tioned at the Instituto Agropecuario Nacional, a Guate- 
malan agricultural station operated jointly by the Govern- 
ment of Guatemala and the Office of Foreign Agricul- 
tural Relations under Point 4 arrangement. 

During their five-month’s trip they will visit 12 coun- 
tries in Africa and the Far East, countries which once were 
the coffee-growing centers of the world but which in 
the last century have been so ravaged by coffee diseases 
that now their coffee exports are negligible. 

Most destructive of these diseases is a rust called Hem- 
ileia (H. Vestatrix). It kills coffee trees readily and is 
easily transmitted. It was first observed in Africa in 1861 
and a decade later was found in Ceylon. Its spread 
through Africa and the Far East has been extraordinarily 
rapid and has had catastrophic effects on coffee plantations 
in all that area. 

Thus far the coffee-producing countries of the Western 
Hemisphere notably Brazil, Colombia, El Salvador, Guate- 
mala, Mexico, and Costa Rica, have remained free of the 
disease. 

When pathologists are asked why it has not spread to 
the American tropics they answer that it is probably luck. 

This mission will try to find out how widespread Hemi- 
leia is, what control methods and studies have been carried 
out against it in infected areas, and how growers have 
learned to “‘live with it’. 

The mission will also collect propagating material from 
any high-quality coffee trees it finds that have resistance 
to the disease and will introduce these resistant varieties 
into the Western Hemisphere as insurance against a pos- 
sible future influx of the disease. 


Says coffee stops helped achieve 
sharp cut in Army highway accidents 

The U. S. Army, which operates the largest motor 
vehicle fleet in the world, has a suggestion that may help 
hold down the highway accident toll when warm weather 
jams the highways with millions of pleasure-bound motor- 
ists. 

In a nutshell the Army’s advice is this: “Make a ten 
minute stop at least once every two hours.” 

Eliot V. Parker, Army safety director, believes that the 
regular rest halts and coffee stops required of military 
drivers are responsible to considerable degree for the 
sharp drop in Army accident rates from 2.6 per 100,000 
miles in 1946 to 1.7 in 1951. 

The current civilian accident rate is 2.5 per 100,000 
miles, 47 per cent higher than the military. 
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Hedging 
(Continued from page 15) 
of his purchases. His wire to the broker would read some- | 
“mae | HARD & RAND 
“Buy ... contracts of . . . coffee futures for account | 
of (name of importer) fixing price on their spot sale INCORPORATED 
Ney. S. : 
The broker would execute the order and report back | Established 1875 
to the roaster and also to the importer the price, 50.50¢, | 
at which the futures were bought. 
The above examples cover those hedging cases where | por 
an importer buys coffee and either immediately or soon | Im fers 
thereafter sells futures as a hedge. The same procedure | of 
could be employed by any owner of green coffee besides an | 
importer, even the producer. 
Other uses of rahi might be these: | Green Coffees 
1. Many in the business who have not fully covered | 
their requirements of actual coffee and expect a decline | 
in price can make a sale, known as an “anticipatory hedge,” | 
by selling futures and then later buying their actual coffee | 107 WALL STREET 
needs at the anticipated decline in price. 
2. If someone owns. unhedged coffee and wants tempo- NEW YORK 
rary price protection because he fears a price decline, he 
can quickly sell futures, to the extent he thinks advisable, Slieaiaees 
as a protection against such decline. Temporary hedges New York Coffee & Sugar Excha en 
of this kind can be readily repurchased when market con- Green Coffee Association of N.Y. rine. 
ditions appear settled. This is often called perfect hedg- National Coffee Association of U.S.A. 
ing in contrast to the standard automatic hedging already eee 
described. Offices and Agents in Principal 
In all such cases the operator should be mindful of the Countries of Production 
admonition about selling futures at too great a discount. 
The next article will continue this discussion on the 
uses of the coffee futures market. 














How to "sell" coffee 
(Continued from page 17) 

We'll use figures, for cup cost, based on two and a half 
gallons of water to the pound, which proportion will give 
you a good cup of coffee. Two and a half gallons equals 
320 ounces, or 50 six ounce cups,( taking into consideration 
a 20 ounce loss).. 

Using a coffee per pound cost of .80, each cup equals .0160 
Using half and half cream @ .46 cents per quart and 

34, oz. servings or 40 servings per quart equals .0115 
Using sugar @ .10 per pound and basing usage at 

about 40 servings per pound equals.......... 





Coat per Cap: fsa eras 

This cost is your maximum and is lessened by the num- 
ber of persons who drink coffee black. One survey reported 
40 per cent drink coffee black. 

A natural survey shows that from 65 to 95 per cent of all 
checks include coffee or, in other words, coffee represents 
83 per cent of all beverage orders. 

Coffee was not only the leading commodity imported for 
consumption in 1951, but represented 1214 per cent of the 
total United States imports. We imported 2,693,000,000 
pounds valued at $1,300,000,000. 





Grace named agent for Cafe Alvorada 


Cafe Alvorada S/A, Santos, leading coffee exporters | 
specializing in good quality Paranas, has appointed W. | 
R. Grace & Co., New York City, as their sales agent, ac- | ‘chee . 
cording to Juan E. Godoy, a vice president of Grace. —— BERaT rape 


@iose 
S. A. Schonbrunn, Ine., 
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Regular Service 
From The Principal Brazilian Ports To: 
NEW YORK NEW ORLEANS 


d ; , Serves the Coffee Trade with a Fast, 
AA BS We. Modern Fleet of American-Flag Freight 
Lk oy ASA 8 and Passenger Vessels on Regular 


Itineraries from the Coffee Ports of 


BRASILEIRO | | re COLOMBIA 


(Partrimonio Nacional) 7 fen ECUADOR 


Owned and operated exclusively by the 8 PERU 

Brazilian Government, LLOYD BRASIL- Yee pe and West Coast of 

EIRO includes the American Line in its arr CENTRAL AMERICA 
list of services vital to Brazil’s trade re- ee ‘ ‘ 

lations with the commercial centres of — < 

the world. The American Line maintains adie : NEW YORK LOS ANGELES 
regular service from the principal Brazilian ed ee JACKSONVILLE SAN FRANCISCO 
“ae oh he Sa be and aga t >) ad BOSTON SEATTLE 

eans, with facilities (as cargo offers) a We! 

Philadelphia, Baltimore, Norfolk. Jackson- pea’ OR ce ecnecanain VAMEOUVER. 8. €. 
ville and Houston. | 


i Bringing North and South America nearer each other, LLOYD 
BRASILEIRO makes the Good Neighbor a Close Neighbor. 


NEW YORK NEW ORLEANS Bo ka GRACE LINE 
17 Battery Place 305 Board of Trade Bldg. he aera ee 10 Hanover Square, New York 5, N.Y. 


Tel.: Digby 4-6000 
Agents and Offices in All Principal Cities 


yr 
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TO NEW ORLEANS AND OTHER U.S. GULF PORTS...FROM 


SOUTH AMERICA... 


PARANAGUA, SANTOS, RIO DE JANEIRO, VICTORIA 


Regular weekly sailings 


WEST AFRICA... 


~S 
LUANDA, LOBITO, MATAD!, AMBRIZ, AMBRIZETTE, PORTO AMBOIM "~~ 


Regular three week sailings 








: 
£ 


AGENTS: 


RIO DE JANEIRO: DELTA LINE, INC. ‘gs 
Rua Visconde Inhauma 134 r f' 
SANTOS: DELTA LINE, INC. 
Rua 15 de Novembre 176-178 
LUANDA & LOBITO: 

sedade 1 A 2 





MISSISSIPPI SHIPPING CO., INC., NEW ORLEANS 





COFFEE & TEA INDUSTRIES and The Flavor Field 
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A SUMMARY OF INWARD - BOUND SCHEDULES ON THE COFFEE AND TEA BERTHS 


Ports and dates are subject to change, 


should exigencies require. 


Moreover, lines 


may schedule sailings not shown in this 
schedule 


Abbreviations for lines 


Alcoa—Alcoa Steamship Co. 
Am-Exp—American Export Lines 
Am-Pres—American President Lines 
ArgState—Argentine State Line 


Am-W Afr 


American-W est African Line 


Barb-Frn—Barber-Fern Line 
Barb-W Afr—Barber-W'est African Line 
Barb-Wn—Barber Wilhelmsen Line 


Brodin—Brodin Line 
Cunard—Brocklebanks’ Cunard Service 
Delta—Delta Line 





IFC—I.F.C. Lines 
Independeni—Independent Line 
Isbrandtsen—Isbrandisen Co., Ine. 
ltalian—ltalian Line 
JavPac—Java-Pacific Line 

Lloyd—Lloyd Brasileiro 

Lykes—Lykes Lines 

Maersk—Maersk Line 
Mormac—Moore-McCormack Lines, Inc. 
Nopal—Northern Pan-American Line 
Norton—Norton Line 

NYK—Nippon Yusen Kaisha Line 
PAB—P.cific Argentine Brazil Line 
PacFar—Pacific Far East Line, Inc. 
PacTrans—Pacifie Transport Lines, Ine. 
Pioneer—American Pioneer Line 
Prince-—Prince Line, Ltd. 

R Neth—Royal Netherland Steamship Co 
Robin—Robin Line 


Abbreviations for ports 
Ba—Baltimore 
Bo—Boston 
CC-—Corpus Christi 
Ch—Chicago 
Chsn—Charleston 
Cl—Cleveland 
De—Detroit 
Ga—Galveston 
Gf—Gaulf ports 
Ha—Halifax 
Ho—Houston 
HR-—Hampton Roads 
|x—lJacksonville 
LA—Los Angeles 
Mil—Montreal 
Mo—Mobile 
NO—New Orleans 
NY—New York 
Nf—Norfolk 


Bout Y 


NN-——Newport News 
Pa—Philadelphia 
Po—Portlan 
PS—Puget Sound 
SF—San Francisco 
Se—Seattle 

St Jo—Saint Jobn 
Ta—Tacoma 
To—Toledo 
Va—Vancouver 


SCross—Southern Cross Line 
Silver—Silver Line 
Sprague—Sprague Steamship Line 
Stockard—Stockard Line 
Stran—Strachan Shipping Co. 
Swed-Am—Swedish American Line 
UF ruit—United Fruit Co. 

W’ st Cst—West Coast Line, Inc. 
Wes-Lar—W estfal Larsen Co. Line 


Dodero—Dodero Lines 

Ell-Buck—Ellerman & Bucknell $$. Co 

Farrell—Farrell Lines 

Grace—Grace Line 

Granco—Transportadora Gran 
Colombiana, Ltda. 

Gulf—Gulf & South America Steamship 
Co., Ine 

Hol-Int—Holland-Interamevrica Line 


COFFEE BERTHS 


UFmit NY8/24 

UFrit Ho8/28 N08/31 
UFruit = NY8/31 

UFruit Ho9/4 NO09/7 
UFruit + NY9/7 

UFruit Ho9/10 NO9/14 
UFmit NY9/14 

UFrit 09/17 NO9/21 
UFmit NY9/21 

UFruit Ho9/24 No9/28 
UFruit + NY9/29 


ACAJUTLA 
8/23 Marna UFruit Cristobal? 8/27 


wn 


AMAPALA 
8/16 Marna UFruit Cristobal? 8/27 


RBEEWFSeRRs 
= 


ANGRA DOS REIS 


8/16 Siranger Wes-Lar LA9/10 SF9/13 Po9/18 Se9/20 Va9/22 
8/24 Bowmonte FC NY9/11 Pa9/17 Ba9/18 Bo9/21 MI9/26 
9/27 Villanger Wes-Lar LA10/26 SF10/29 Po77/3 Sell/5 Vall/7 
9/29 Skaubo 1FC NY10/15 Bol0/18 MI10/23 


CELL CLR AAR 


K-Sotwe 


BUENAVENTURA 


8/11 Santa Barbara Grace NY8/18 
8/12 Canche Independence LA8/28 SF8/31 Po9/5 Va9/8 $e9/11 
BARRANQUILLA 8/12 Barquisimeto NY8/20 
8/18 Santa Maria NY8/25 
8/12 Cape Avinot it NY8/24 8/19 Quito NY8/27 
8/13 Fiador Knot it NO8/25 8/21 Svolder NY9/3 
8/13 Manizales NY8/19 8/25 Santa Luisa NY9/1 
8/14 Santa Sofia NY8/19 8/26 Santa Ines NY9/2 
8/19 Cape Cod NY8/31 9/1 Santa Cecilia NY9/8 
8/20 Santa Clara NY8/25 9/2 Santa Olivia Grace NY9/9 
8/20 Atna NY8/27 9/8 Santa MargaritaGrace  NY9/15 
8/26 Levers Bend i N09/8 
8/26 Cape Cmbrind it NY9/7 
8/28 Santa Monica NY9/2 CARTAGENA 
9/2 Cape Ann it NY9/14 
9/3 Santa Sofia NY9/8 8/10 
9/9 Fiador Knot it 09/22 g/l 
9/9 Cape Avinof it NY9/21 8/14 
9/16 Cape Cod it NY9/28 8/16 
9/23 Levers Bend it N010/6 8/17 
8/18 


8/23 


BARRIOS . 4 


8/10 CG Thulin UFruit 8/30 
8/16 Byfjord UFnuit v1 


AUGUST, 1952 








i 
ea ee in the 


COFFEE 
TRADE 


Without ships, the American public would 
know coffee only as a rare and expen- 
sive luxury. Ships are an essential factor 
in the coffee trade. 


To the maintenance of that trade, 
Moore-McCormack Lines devotes a major 
shore of its operations. Its large fleet of 
modern ships, including the fast pas- 
senger-cargo liners of the Good Neigh- 





bor Fleet and big C-3 cargo liners which 
are the last word in efficiency, keeps 
coffee moving in an unceasing flow from 
Brazil northward to the United States. 


The coffee trade can rest assured that, 
in the future as in the past, Moore- 
McCormack Lines will consistently devote 
its energies to the kind of service—swift, 
frequent and dependable—which will 
serve the best interests of the industry 
and the American consumer. 





COFFEE & TEA INDUSTRIES and The Flavor Field 








SAILS SHIP 
Santa Rosa 


a | NOPAL LINE 


Talamanca 
Veragua | 
Levers Bend Regular service 


CORINTO New fast Norwegian motorships 
8/14 Marna UFruit Cristobal? 8/27 | 


8/16 Canche Independence LA8/28 SF8/31 Po9/5 Va9/8 Se9/11 
BRAZIL/U.S. GULF 


CRISTOBAL 
8/11 Cape Ann it NY8/17 COFFEE SERVICE 


8/12 Santa Barbara wy8/18 
8/14 Barquisimeto NY8/20 
8/16 Fiador Knot it N08/25 

8/18 Surabaya Maru NY8/27 The Northern Pan-American Line, A/S 
8/18 Cape Avinot NY8/24 | 

8/19 Santa Maria NY8/25 | OSLO 
8/21 Quito NY8/27 } 

8/22 Arima Maru NY8/31 
8/25 Cape Cod it NY8/31 

8/26 Santa Luisa NY9/1 Agents 
8/26 Svolder NY9/3 
8/30 Levers Bend it 09/8 | | New York—Dichmann, Wright & Pugh, Inc., 44 Whitehall St. 


9/1 Cape Cmbrind i NY9/7 
New Orleans—Bieh! & Co., Inc., 1308 National Bank of 


9/2 Santa Cecilia NY9/8 
9/8 Cape Ann it NY9/14 Commerce Building 


Margari NY9/15 
oni ro pc anak price Houston—Biehl & Co., Cotton Exchange Bidg. 
9/15 Cape Avinof UFrit NY9/21 
ose} tom Ont Olah. wanes Chicago—F. C. MacFarlane, 209 S. La Salle St. 
Detroit—F. C. MacFariane, 715 Transportation Bldg. 
DAR es SALAAM Santos/Rio—Agencia de Vapores Grieg S// 
9/15 Afr Planet Farrell, ~ NY10/6 | Paranague—Transparana Ltda. 


10/18 Afr Lightning Farrell NY11/11 : ss ae j 
10/22 Afr Rainbow Farrell NY11/22 I Buenos Aires—international Freighting Corporation, Inc. 











DURBAN 


B/12  Silverwave JavPac =LA8/20 
9/10 A vessel JavPac  LA9/18 
10/25 Sarangan JavPac LA10/4 
12/4 Lombok JavPac § =LA12/12 


EL SALVADOR ‘ . 
8/18 Canche Independence LA8S/28 SF8/31 Po9/S Va9/8 Se9/1l | Pacific-Argentine- 
GUATEMALA Brazil Line’s reliable 


8/10 Vesuvio Italian LA8/20 SFB/23 Va8/28 SeB/30 Po9/2 


8/13 Winnipeg French LA8/19 SFB/22 Va8/26 Se8/30 Po9/3 | coffee cargo service is 


8/19 Canche Independence LA8/28 SF8/31 Po9/S Va9/8 Se9/1l 





ouavaqun. | founded on a100-year record 
oS oe | of skilled seamanship... 


La GUAIRA | Fast schedules from 


8/14 Santa Paula 


8/21 Santa Rosa | Brazil to Pacific Coast 


8/28 Santa Paula 
9/4 Santa Rosa 
coffee centers 


LA LIBERTAD 


8/11 Snefjeid UFruit 
8/22 Marna UFruit 


LA UNION 


8/19 Mara 
=A 
LIMON 
8/15 Cape Avinof UFruit PACIFIC-ARGENTINE-ORAZIL LIME 
8/19 Fiador Knot UFruit | — PACIFIC WEST INDIES - PUERTO RICO 
| PACIFIC AND ATLARTIC INTERCOASTAL 


8/22 Cape Cod =U Fruit 
8/29 Cape Cmbrind UF ruit | EXECUTIVE OFFICES - 320 CALIFORNIA ST. + SAN FRANCISCO 4 


AUGUST, 1952 31 





snip SAILS = SHIP 


Levers Bend 8/15 Atna NY8/27 
Cape Ann 8/17 Santa Clara NY8/25 
Cape Avinof 8/26 Santa Monica NY9/2 
Fiador Knot 8/31 Santa Sofia NY9/8 
Cape Cod 9/9 Santa Clara NY9/16 
Levers Bend 


MATADI 


LOBITO 

8/13 Del Sol Delta. N09/13 
8/20 Oel Sol Delta = 809/13 8/18 Afr Pilot Farell NY9/15 
8/27 Afr Pilot Farrell NY9/15 8/23 Afr Grove Farrell NY9/28 
8/29 Afr Grove Farrell = NY9/28 8/29 Fernguif Am-W Afr NY10/15 
9/6 Ferguit Am-W Afr NY10/15 9/10 Del Campo Delta + NO10/14 
9/20 Del Compo = Delta «= NO10/14 9/18 Afr Patriot Farrell, ~NY10/28 
9/24 Afr Patriot Farrell NY10/28 9/19 Taurus Am-W Afr NY10/31 
9/27 Tauns Am-W Afr WY20/51 9/26 Afr Glen Farrell, NY10/22 
10/3 Afr Gien Farreli NY10/22 9/28 Del Oro Delta NO11/1 
10/9 Del Oro Delta NO11/1 


LOURENCO MARQUES MOMBASA 
8/15 Dolly Turman  Lykes U.S. Gulf9/8 


8/14 Kenneth McKay Lykes 

8/17 Silverwave JavPac = LAB/25 8/15 Mowbray Robin nv9/29 

9/18 A vessel davPac =LA9/26 9/7 Afr Planet Farrell NY10/6 

ite eee wae 10/20 afr Lightning Forel Y12/11 
k P: LA12/18 / r Lightning  Farre / 

gps cg a 10/14 Afr Rainbow =‘ Farrell §= NY11/22 


LUANDA PARAMARIBO 


8/15 Del Sol Delta N09/13 
8/23 Afr Pilot Farrell §=NY9/15 8/11 A vessel Alcoa NY8/25 


8/26 Afr Grove Farrell NY9/28 9/25 A vessel Alcoa NY10/19 
8/31 Fernguif Am-W Afr NY10/15 11/6 A vessel Alcoa = NY11/20 
9/13 Del Campo Deita N010/14 
9/21 Afr Patriot Farrell += NY10/28 
9/21 Taurus Am-W Afr NY10/31 PARANAGUA 
9/30 Afr Glen Farrell §=NY10/22 8/10 Mormacstar © Mormac NY8/27 Bo8/30 Pa9/l Ba9/3 
10/1 Del Oro Delta = NOL1/1 8/11 Alf Lindeberg Stockard NY8/30 
8/12 Siranger Wes-Lar LA9/10 SF9/13 Po9/18 Se9/20 Va9/22 
; 8/12 Alwaki Hol-Int NY9/3 Bo9/5 HR9/8 Ba9/9 Pa9/10 
MARACAIBO 8/16 Del Valle Delta NO9/9 Ho09/14 
8/12 Santa Sofia Grace NY8/19 8/19 Mormachawk Mormac Ba9/6 Pa9/8 Bo9/10 NY9/12 








SOME LIKE IT HOT... 
SOME LIKE IT COLD... 


UT nobody wants it old! Coffee, whether 

green, roasted, or already brewed, is best when 
it’s fresh—and you get your coffee in 13 days from 
Santos . . . 12 days from Rio, when it comes via 
Argentine State Lines. 
Three new passenger liners—the RIO DE LA 
PLATA, the RIO JACHAL and the RIO TUNU- 
YAN have joined the regular fleet of Argentine 
State Line freighters, operating a swift, dependable 
service between East Coast ports of South America 
and New York. Handling by efticient, experienced 
crews, in and out of immaculate holds, assures a 
minimum of bag damage and flavor contamination. 
Your coffee arrives in perfect condition at the 
modern ASL terminal at Pier 25, North River, 
New York, ready for easy delivery to truck or 
lighter. 


ARGENTINE STATE LINE 


BOYD, WEIR & SEWELL, INC., GENERAL AGENTS 
24 STATE STREET, NEW YORK 4, N. Y., TEL. BO 9-5660 








COFFEE & TEA INDUSTRIES and The Flavor Field 





SAILS SHIP LINE 


8/20  Vigri Nopal Ho9/12 

v— PAB 

— PAB 

9/4 Stockard NY9/23 

9/14 Delta N010/5 Hol0/10 

9/16 Hol-Int NY10/6 Bol0/8 HR10/10 Bal0/11 Pal0/12 
9/21 Del Viento Deita NO10/13 Hol0/18 

9/22  Villanger Wes-Lar LA10/26 SF10/29 Po77/3 Sell/5 Vall/7 
9/24 Skaubo 1FC NY10/15 Bol0/18 M110/23 


PORT SWETTENHAM 
8/28 Armold Mrsk Maersk = NY10/18 C Li NE 


PUERTO CABELLO 


8/13 Sata Cam Gace Special service on coffee 


8/20 Santa Monica Grace 
8/27 Santa Sofia Grace e 
9/3 Santa Clara Gree shipments from BRAZIL 
PUNTARENUS You'll get speed, special handling, and experienced 
F service when you ship coffee with IFC LINES. 
8/15 Canche Independence LA8/28 SF8/31 Po9/5 Va9/8 Se9/11 Backed by years of know-how in shipping special- 
ized cargoes, IFC LINES stands for service and 
RIO de JANEIRO satisfaction. Every IFC ship has pleasant accom- 
Seafarer PAB modations for 12 passengers. International Freight- 
Bowrio IFC NY8/26 Pa8/30 Ba9/1 Bo9/4 MI19/15 ing Corporation, Inc., 17 Battery Place, N. Y. C. 
Alf Lindeberg Stockard NY8/30 Telephone: Digby 4-2800. 
Alwaki Hol-int NY9/3 Bo9/5 HR9/S Ba9/9 Pa9/10 
Del Mar Delta N08/28 Agents: 
AZIL—Azencis Johnson Lida., Rio de — PHILADELPHIA—8. H. Sobeiman & 





Siranger Wes-Lar LA9/10 SF9/13 Po9/18 Se9/20 Va9/22 faery Snags ng Lg mg min 


Rio de La Plata ArgState NY9/1 Ltd, PITTSBURGH Lamark Shipping 
Brazil Mormac NY9/1 i Agency, 202 Henry W. Oliver Bidg. 

Del Valle Delta N09/9 H09/14 | CHICAGO -F. C. Macfariane, 209 
Vigrid Nopal NO9/9 Ho9/i2 Agency, Inc., Munsey Bidg. a eet. . 
Bowmonte  1FC —- NY9/11 Pa9/17 Ba9/18 Bo9/21 M19/26 a a Se oe seunpiede ha 
Del Norte Delta NO9/11 : : 
Rio Tunuyan ArgState NY9/15 

Santos Stockard NY9/23 

Del Sud Delta .N09/25 

Aagtedyk Hol-Int NY10/6 Bol0/8 HR10/10 Bal0/11 Pal0/12 
Cape Horn = Delta’ «Ss NO10/5 Hol0/10 


Sa ene om” L013 wr ror FAST DEPENDABLE DELIVERY 


Villanger Wes-Lar LA10/26 SF10/39 Poll/3 Sell/5 Vall/7 
Skaubo FC NY10/15 Bol0/18 MI10/23 
Pathfinedr - PAB .-. of your mild coffees 
to United States markets . . . 


SANTOS rely on 
8/— Seafarer PAB 


8/13 Alf Lindeberg Stockard NY8/30 T 
i NY9/3 B09/5 HR9/S Ba9/9 a9/10 


8/13 : Hol- Int 

8/14 Mormac NY8,27 Bo8/3) Pa9/1 Ba9/3 

8/16 Si Wes-Lar LA9/10 SF9/13 P09/18 Se9/20 Va9/22 STEAMSHIP SERVICE 
8/17 Mormac NY8/31 Bo9/4 Pa9/6 Ba9/7 

8/18 Mormac  NY9/1 

8/18 Rio de La PlataArgState NY9/1 Regular Sailings between 
8/20 Del Valle N09/9 09/14 


8/22 Vigrid NO9/9 H09/12 GUATEMALA NICARAGUA 


Bowmonte NY9/11 Pa9/17 Ba9/18 Bo9/21 MI9/26 


Mormachaw 89/6 Pa9/B Bo9/10 NY9/12 EL SALVADOR COSTA RICA 


Del Norte NO09/11 

M 

a ee ae Pa9/14 NY9/16 Bo9/19 MI9/23 HONDURAS COLOMBIA 

Santos NY9/23 

Del Sod and NEW YORK - NEW ORLEANS - HOUSTON 


Del Sud N09/25 


Cape Horn NO10/5 010/10 and other U.S. ports 








SSS > > 








Aagtedyk -Int NY10/6 Bol10/8 HR10/10 Bal0/11 Pal0/12 
Ria Jachal NY10/6 

Del Viento NO10/13 Hol0/18 

Villanger LA10/26 SF10/28 Poll/3 $el1/5 Vall/7 NEW YORK: 

Skaubo NY10/15 8010/18 M110/23 Pier 3, North River 


NEW ORLEANS: 
TAMPICO 321 St. Charles St. 
8/26 Tunaholm -Am MI9/8 
8/30 Danahoim MI9/16 


10/11 Tunaholm M110/28 
10/22 Danahoim mi11/10 


AUGUST, 














Ship via 
Grancolombiana 


Regular Sailings between the coffee ports of 


Colombia 
Ecuador 
Venezuela 
and New York 
New Orleans 
Montreal 
Other ports as cargo offers. 


30 ships serving 
the TOP market in 
South America 


Transportadora Grancolombiana, Ltda., 
General Agents 
52 Wall St., New York 5, N.Y. * 208 So. La Salle St., Chicago, Ill. 
. Cable Address: Grancolomb 
AGENTS: New Orleans: Texas Transport & Terminal Co., Inc. 
Montreal: Robert Reford Co. Lid. + Detroit: W. J. Maddock & Co 


| 10/7 Tunaholm 


| 11/8  Silverspray 





M/S IGADI 
FAST DIRECT FREIGHT SERVICE 


M/S LISHOLT M/S BORGHOLT M/S REINHOLT 


FROM TEA AND SPICE PORTS 
PHILIPPINES CHINA JAPAN 


IVARAN LINES 


Far East Service 


STOCKARD & COMPANY, INC., General Agents 


17 Battery Place, New York 4, N. Y., WHitehall 3-2340 





| 8/13 Wave 

| 8/20 Bay 

| 8/29  Lisholt 
9/30 Igadi 


| 10/1 Igadi 








MALZONI & CO., LTD. 


Coffee Exporters 
SANTOS - BRAZIL 





Represented in all U.S.A. by 
OTIS, McALLISTER CO. 


| 10/13 Afr Lightning 
| 10/17 Afr Rainbow 








COFFEE & TEA 


SAILS SHIP LINE 
VERA CRUZ 


8/19 Tunaholm 
8/29 Danahoilm 


Swed-Am MI9/8 
Swed-Am MI9/16 
Swed-Am M110/28 


10/20 Danahoim Swed-Am M111/10 


VICTORIA 


8/11 Colombia Lloyd N08/26 Ho9/1 

8/16 Alwaki Hol-int NY9/3 Bo9/5 HR9/8 Ba9/9 Pa9/10 
8/24 Del Valle Delta N09/9 09/14 

9/20 Aagtedyk Hol-int NY10/6 Bol0/8 HR10/10 Bal0/11 Pal0/12 
9/21 Cape Horm Delta N010/5 Hol0/10 

9/28 Del Viento Delta N010/13 Hol0/18 


TEA BERTHS 


| CALCUTTA 


| 8/24 City Swansea 
| 9/1 — City-Sydney 


Eil-Buck Bo9/25 NY9/26 Pa9/29 Nfl0/1 Bal0/3 
Ell-Buck St Jol0/13 M110/18 
Ell-Buck Bol0/9 NY10/10 Pal0/13 Nfl0/15 Bal0/17 
davPac =SF10/11 LA10/16 Poll/2 Vall/6 

SF11/10 LAl11/15 Pol2/2 Val2/6 

$F12/11 LA12/16 Pol/2 Val/6 


9/7 — City-Phila 
9/8 Bintang 
10/8 Samarinda 


COCHIN 


8/19 Cingalese 
9/11 Arnold Misk 
10/5 British 

11/1 Eastern 


Ha9/12 Bo9/15 NY9/17 
NY10/16 

Hal0/29 Boll/1 NY11/3 
Hall/26 Boll/28 NY11/30 


COLOMBO 


8/17 Cingalese 
8/22  Silvercrest 
8/24 City Swansea 
8/30 Silverwave 
9/1 City-Sydney 
9/7 — City-Phila 
9/7 Arnold Mrsk 
9/8 Bintang 
9/22 Silvermoon 
10/3 British 
10/22 Utrecht 
10/30 Eastern 
11/22 Lawak 


Ha9/12 Bo9/15 NY9/17 
LA10/3 SF10/8 Pol0/15 Vai0/20 
Bo9/25 NY9/26 Pa9/29 Nf10/1 Bal0/3 
LA10/4 SF10/9 Pol0/17 Sel0/21 Val0/23 
Ell-Buck St Jol0/13 M110/18 
Ell-Buck Bol0/9 NY10/10 Pal0/13 Nfl0/15 Bal0/17 
Maersk = NY10/18 
davPac = SF10/11 LA10/16 Poll/2 Vall/6 Sell/9 
JavPac = LA11/3 SF11/8 Pol1/15 Vall/20 
Prince Wal0/29 Boll/1 NY11/3 
JavPac = LA12/3 SF12/8 Pol2/15 Val2/20 
Prince all/26 Boll/28 NY11/30 
JavPac =LAl/3 SF1/8 Pol/15 Val/20 


KOBE 


NY9/25 
NY10/10 
NY10/5 
NY11/8 


Pioneer 
Pioneer 
Stockard 
Stockard 


SHIMIZU 


NY10/5 
NY10/10 
NY11/8 


8/31 Lisholt 
8/31 Bay 


Stockard 
Pioneer 
Stockard 


TANGA 


9/10 Afr Planet NY10/6 
NY11/11 


NY11/22 


Farrell 
Farrell 
Farrell 


YOKOHAMA 


8/16 Wave 
8/31 Bay 
9/2 Lisholt 
10/3 Igadi 


NY9/25 
NY10/10 
NY10/5 
NY11/8 


Pioneer 
Pioneer 
Stockard 
Stockard 


1 Accepts freight for Atlantic and Gulf ports with transshipment at Cristobal, C. Z. 
2 Accepts freight for New York, with transshipment at Cristobal, C. Z. 


James Osgood on Brazil trip 
James B. Osgood, president of the Osgood Coffee Co., 


Kansas City, Mo., sailed for Brazil recently on the Moore- 
McCormack liner Argentina. 
He was accompanied by Mrs. Osgood. 


INDUSTRIES and The Flavor Field 











Coffee Movement In The U. S. Market 
(Figures in 1,000 bags) 


eries—from: 
Total 


Visible 


Supply—ist of Month 
Brazil Others Total 


Deliv 
Brazil 
1950 
822 
1951 


1,037 


January pee 
° ‘ 


February 








The coffee outlook 

Last month two events brought repercussions to bear on 
the coffee market, one to a slight extent, the other to a 
considerable degree. 

The events took place in the two countries which dominate 
the world’s coffee industry—the United States and Brazil. 

From Washington, D. C., there issued the somewhat 
ponderous opinion that coffee was not a fresh or processed 
fruit or vegetable. 

This declaration, which taken by itself might seem rather 
silly, was a ruling by OPS that coffee was not exempt from 
price control, as other items were, as a result of recent 
amendments to the Defense Production Act. 

The idea was spread in the trade previously that coffee 
might be declared a vegetable and free from price control, 
a notion which contributed to some speculative buying and 
to an increased interest in green coffees. There was con- 
cern in some quarters that if prices were decontrolled, the 
market might advance rapidly. 

The OPS ruling was the lesser event. It sent out repercus- 
sions, but since not much of a straw man had been raised by 
anticipation of a ruling in the other direction, the declaration, 
when it came, did not have much of a straw man to knock 
down. 


1,321 
893 


Figures by N. Y. Coffee & Sugar Exchange, Inc., in 





bags of origin. (Preliminary) 





The bigger event, one which is likely to have far more 
serious repercussions in the future than at the moment, was 
the news from Rio de Janeiro that President Vargas had 
signed a government decree guaranteeing minimum prices 
for the coffee crop commencing July 1st, 1952. 

The minimum was set at 210 cruzeiros per ten kilos for 
Standard Type 4, f. 0. b. Santos. 

The decree also pledged the government to finance the 
crop at a basis of 80 per cent of the minimums. 

It was estimated in the New York market that the mini- 
mums for Santos 4’s would probably work out to at least 52 
cents, * 

Rumors of cruzeiro devaluation, which crop up reguarly, 
were again denied last month by Horacio Lafer, Brazil's 
minister of finance. 

Pressure to devalue was intermittent, but one thing was 
permanent and stable—the determination of President Vargas 
and the ministry of finance not to devalue, Mr. Lafer in- 
dicated. 

The coffee market therefore finds itself today, with a 
floor and a ceiling. Even though the space between the two 
is wide enough to permit some energetic bouncing, neverthe- 
less their existence is bound to have an effect in the. long 
tun, 
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World coffee outlook 
(Continued from page 11) 
the general trade of some countries and hence imports of 


coffee. 
H. L. og BENDIKS, INC. France, Great Britain and Italy have already announced 


plans for economic austerity. To the extent that it is 
expected by analysis of the European picture, the effect of 


NEW YORK NEW ORLEANS | | these programs on the coffee trade is included in the esti- 


mates of coffee imports for 1952. 
96 Front St. 225 Magazine St. In spite of the overall effects expected in the coffee 
| | trade from the general economic difficulties in Europe, 
| some countries indicate higher import expectancies. Of 
these, Germany, the Netherlands, Denmark and Switzer- 

IMPORTERS - JOBBERS land are of particular importance. 
As in previous years, we have to regret the lack of ac- 
2 _ | | curate and reliable consumption data from markets of 
COFFEE - TEA | | Africa, Asia and Oceania. ‘Only reasonable approxima- 
tions can be made, based on long time import trends. On 
this basis, it can be expected that these markets will in- 
ciease their imports by about 280,000 bags of 60 kilos in 

1952. 





N. V. KOFFIE HANDELMY a 
lagon route aim 
| inued 
MATAGALPA of catalogue use es pach sae mentioning 


P. 0. Box 631 | | its value as a supplement to actual merchandise, enabling 
| | the route men to carry a wider line and to offer customers 
AMSTERDAM. €. HOLLAND | | more higher-priced merchandise. The increasing number 
ae of name brand lines available as premium merchandise 

were mentioned as a great benefit to route operators. 
Another recent development of great interest to oper- 
ators was the increasing number of higher-priced items 
carried for sales to “budget accounts.” Concensus of ex- 
perience among the operators was that credit losses are 
remarkably low—less than .0114,% in The Grand Union 

Co., Mr. Preis declared. 

The route man is usually considered in the same cate- 


THERE'S a gory as a neighborhood merchant by the housewife, some 
said, and little difficulty is encountered in collections, even 

DIFFERENCE though some operators suggested allowing as high as $100 
credit on such accounts. Such credit extension is al- 

I | Té4— together new to this industry, although Mr. Preis said 
his firm has increased the limit to $40, from a former 


all THE $20 maximum, 
In accepting the presidency of NRTCMA, Mr. Gerbosi 
AND FLAVOR emphasized the need for trade association members to 
TENDER LEAF maintain contact with each other during the year. ‘ 
YOUR CUP | "We all belong to a trade association because of our 
— | common interests and the strength we gain through 
PROVES we CAN Wola: numbers,” he declared. “In our discussions each year, we 
¥ try to find better ways of getting our jobs done, increasing 
sales, getting new accounts, etc. But there is no question 
asked here which we could not ask of each other during 
| the year. Each member should write to, and exchange 
| ideas with, at least one other member before the next 
| convention.” 











It's Edgewater Beach again for NRTCMA 

PRESSURE PACKED convention in 1953; dates are announced 
& ase® Wagon route operators like to plan ahead. With the 
anbor i close of the 1952 convention of the National Retail Tea 
= COFFEE and Coffee Merchant's Association, it was announced that 
the 1953 conclave will be held June 7th-11th at the Edge- 


PRODUCTS OF STANDARD BRANDS INCORPORATED = w2ter Beach Hotel, Chicago, site of this year’s meeting. 
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Nice and hot, wasn't it? 

The July from which a large part of the country 
emerged gasping and bedraggled was marked by the 
longest and hottest heat wave in weather bureau records. 

Tea men, we know, didn’t suffer nearly as much as the 
general population. 

Every time they stepped into a restaurant they could see 
one of the results of the unprecedented succession of over- 
ninety days. 

More than ever before, people were turning for re- 
freshment to iced tea. 

We say more than ever before on the basis of personal 
Observation. More iced tea glasses were in evidence, as 
the heat wave wore relentlessly on, than we had seen in 
previous years. 

Of course personal observation is not market research 
What is needed is evidence from other areas. But we sus- 
pect that evidence is there. 

If the summer of 1952 continues its barrage of high- 
degree days, the season should turn out to be a good one 
indeed for the industry. 

It will be that good, let us understand, not merely be- 
cause of the happenstance of weather. The efforts of the 
tea industry as a whole, and of its individual companies, 
this year and in past years, to build iced tea as a summer- 
time drink will be chiefly responsible. 

Without these conscious efforts by the trade weather 
could still have an effect. But only the difference between 
a relatively small absorption and a slightly better one. 

The more effective the trade’s efforts, the more results 
can be wrung from favorable turns in circumstances be- 
yond our control, like the weather. 

One facet of the heat-wave stimulated demand for iced 
tea will make this clear. 

To the extent that the tea industry convinced restaurants 
to use the two-ounce formula for iced tea, every glass of 
this beverage which was drunk meant more leaf consumed 
per cup. 

It also meant a happier restaurateur, since he cleared 
a better profit on that glass, and a happier consumer, since 
he got a glass of iced tea with real flavor to it. 

These additional factors are probably even more im- 
portant than the immediate one of more being con- 
sumed per cup right now. They mean a solid foundation 
for more tea volume in the future. 

That formula didn’t just happen. It was the result of 
deliberate, conscious effort by the Brewing Committee of 
the Tea Association of the U.S.A., and once it was de- 
veloped, it was merchandised to restaurants on many levels 
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by the combined efforts of large sections of the trade. 
Those efforts are one explanation why tea men can 
grin and say, “Nice and hot, isn’t it?” 


Farewell 

As such occasions sometimes arc, the dinner at the 
Waldorf-Astoria at which the National Coffee Association 
said farewell to its executive vice president, Bill William- 
son, was a touching event. 

The industry was saying goodbye to a man who had 
been associated with it for more than 23 years. That's a 
long time in the life of a man—and even of an industry. 

In this case, it was a span embracing both the stormiest 
period in the modern history of coffee, and also the period 
of greatest expansion. It was an expansion which, by and 
large, was not affected by the sharpest price rise the in- 
dustry ever experienced. 

In his farewell talk to coffee men, Bill Williamson said 
the industry had sometimes made mistakes in tactics, but 
never in the basic strategy of attempting to build con- 
sumption here. 

In line with that thinking, he urged the trade never to 
allow the feeling it had gone as far as it could go, that 
all it could do now was to hold its own. 

The problems ahead, he pointed out, were as great, 
or greater, than those which the industry faced 23 years 
ago, when consumption on a per capita basis was only a 
fraction of what it is today. 

Two potentials alone, he insisted, could with intelligent 
promotion yield another 6,000,000 bags of consumption 
in this country. 

One of those potentials is iced coffee. The other is the 
between-meals market, now being tackled in the coffee- 
break campaign. ; 

Bill Williamson looked back, as was natural, in his 
farewell words. But he did it only to sketch perspectives 
for the future, perspectives of initiative, work and growth. 
Which is a constructive way to say farewell. 


Opportunities in futures 

Just in case you haven't been reading them, start in this 
issue—in the article on “Hedging’’—the series on uses of 
coffee futures which we have been running for the past 
few months.. 

The articles outline opportunities of which a surprising 
number of coffee men are unaware. 

Once they get these facts, which dispel any mystery 
about coffee futures that may linger in people's minds, 
these coffee men will be far better equipped to decide 
if, when and how to use coffee futures to their own benefit. 
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Back to quality 


By A. L. PORTER 


A. L. Porter, better known in the tea trade of Calcutta 
and London as Leslie, is now with the Carter, Macy Co., 
Inc., New York City, to observe firsthand the industry's 
methods in this country. 

Until be came to the United States last month, Mr. 
Porter was associated during all of his tea career with 
Brooke Bond. 

He was born in North Ireland in 1915 and educated in 
England. He started in tea with Brooke Bond in London 
in 1933. 

Two years later he went to the Calcutta office of Brooke 
Bond India, Ltd., where he remained until December, 1951 
—with time out for service in the Indian Army during the 
wer. When he left, he held the position of manager of the 
export department. 

Before coming to the United States, he spent two months 
in Colombo and three months in London. 

His views on tea are therefore based on well rounded 
and direct contact with the tea centers of the world. 


The necessity to produce more and more tea in India, 
Ceylon and East Africa, brought about by the closing to the 
western world of large areas of production during the 
war, has been largely responsible for a decline in quality, 
which, because of deteriorating labor conditions and slow 


replacement of worn machinery, will now be difficult and 
costly to correct. 

We have seen during this last season, when an enormous 
crop was produced in India, some of the poorest tea that 


country has given us in the last decade. It was, of course, 
a bad year climatically—and weather is more important than 
any other single factor in producing quality. Nevertheless, 
it is my opinion that considerable improvement would have 
been possible had more care been givn to the plucking and 
manufacturing of the crop. 

The former of these is dependent on the quantity ond 
quality of the labor available and the second partly to this 
and partly to the condition of the plant and machinery em- 
ployed in the manufacturing process. 

The cost of production on many estates in India has in- 
creased, due very largely to the high cost of subsidizing the 
food which the management now has to provide for the labor 
force, and while such conditions prevail there is little de- 
sire to increase this force or to expend capital in the replace- 
ment of machinery long past its best. 

This last year, however, has clearly shown that there is a 
great demand for the better qualities, and usually at prices 
which must be the envy of the producers of low medium and 
common tea. 

In the years immediately following the war, when there 
was a very real world shortage of tea, the price margin be- 
tween lowest and highest qualities was very narrow. Now, 
as more and more tea becomes available to the world each 
year, this margin is continually expanding. 

Currently, in London, there are teas selling in the Mincing 
Lane auctions at prices which, after deduction of Indian ex- 
port duty, the cost of freight from Calcutta to London, and 
other charges, will return the producer not more than five 
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A. L. Porter (center) “tasting the sale" in the spacious, air-con- 
ditioned tea tasting room of Brooke Bond India, Ltd., in Calcutta. 
He is examining samples of tea to be offered for sale on the Cal- 
cutte auctions. 


cents per pound! This is, I am informed, for teas of poor 
appearance, but with clean, sweet liquors. At the same 
time, well made teas with medium quality—let’s take Assam 
Broken Pekos—are selling in Calcutta around 40/48¢ and 
showing the producer a reasonable profit. 

This, I admit, is not a very fair comparison to make from 
the quality angle, the one being old and the other new 
season’s tea. But it does bring out the consumer's interest 
in quality—his willingness to pay for what he wants and 
his lack of interest in the really poor grades, except at prices 
which show heavy losses to the producer. 

Let us hope, then, that more attention will be paid this 
year to plucking and manufacture, and that the climate will 
be kinder—at least in Northern India. 

There are a large number of estates in all producing coun- 
tries which, on account of their location, could never pro- 
duce good liquoring teas, but most of them can improve on 
their present product, and with the incentive now before 
them, I think we can expect to see a general improvement 
in the near future. 

To be fair to the estate managers, who have the power 
to make improvement, let me say that theirs is neither 
a pleasant nor an easy task these days. Since the war, labor 
has become more truculent and difficult to control, and con- 
sequently fine plucking a problem. And further, the man- 
ager has had to shoulder more and more administrative work- 
mostly in connection with the feeding of his labor—per- 
mitting him far less time for supervising the field work 
and manufacture of his crop. 

With the increase of the rotation in the United Kingdom 
and the anticipation that this country and Canada will again 
require to replenish their stocks, we look for a better all- 
arcund market. But I think the tendency will still be for 
good prices to be paid for the medium and good teas, and 
interest will only be shown in the worst when they are avail- 
able at prices giving no profit to the producer. 

The time has arrived when the producer must consider 
quality before quantity—and for tea drinking people all over 
the world this is a happy thought. 
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Tea leaves 


pointed comments by a tea trade dean 
By ROBERT A LEWIS 





Tea drinking habits 


Some rather strange situations in tea distribution have be- 
come commonplace in the world since the war. The United 
Kingdom, where tea is far and away the national drink, has 
until now been rationed. In 
the United States, consumers 
have been able to buy all the 
tea they want. 

In one country the prob- 
lem of the population has 
been to make do with the 
tea available to it. In the 
other country the problem of 
the trade has been to con- 
vince the population to use 
more tea. 

Some of these differences 
are beginning to dissolve. In 
England the tea ration is be- 
ing increased, and indications are that it may become a part 
of history, unpleasant but past, by the end of this year. 


Robert A. Lewis 


Problem will change 


Soon, therefore, the problem in England will change in 
character. For the tea industry there the situation will be- 
come in some respects like the one in the United States, al- 
though in most other ways the pictures will remain strikingly 
dissimilar. 

For long years now the British public has had to stretch 
its tea brew, adding extra water and making a thin liquor. 
With milk and sugar, in accordance with British custom, 
the beverage was only a shadow of what the British cup 
used to be. 

In the United States, where tea supplies have not been a 
problem, the industry has always been concerned with enlarg- 
ing the market. Recently that effort has included a widening 
emphasis on more tea per capita through the use of more tea 
to the cup. 

Stronger brews, more “colory” liquors have been encour- 
aged by the industry’s advertising and promotion. 


Considerable progress has been made—much more remains 
to be achieved—among public eating places in winning the 
adoption of two ounces of tea to the gallon of boiling water, 
instead of the one ounce used almost universally before. 

Moreover, packers are being urged to increase the weight 
of their tea bags for household use. Already a few packers 
have adopted a heavier tea bag than even the so-called mini- 
mum of 35 grains, or 200 tea bags to the pound of leaf. 

This trend is sound. Progress in that direction is some- 
thing to hope for, and work for. Shifting the already exist- 
ing tea consumer to a stronger brew, with more tea taste in 
it, is a solid way of enlarging the market. 


More tea per cup 

It has the direct result of absorbing more tea in more leaf 
per cup. A stronger brew will also have the indirect but 
even more far-reaching effect of attracting more tea drinkers. 

In the United States, unlike England, tea with milk is the 
exception. Most Americans prefer their brew “neat,” or 
straight, without milk, and are seemingly immovable on 
that point. This habit at least has the virtue of not diluting 
the tea, whatever else might be said about it. 

A surprising number of people, incidentally, take this 
country’s companion beverage, coffee, “neat” or black, al- 
though some add sugar. 

With the end of rationing in England, the trade will find 
itself facing a need to unpeg the country’s habit of tea 
stretching. It may come easily, it may not, but the industry 
has already begun the work. 

With all the tea they want, Britons may soon be brewing 
a strong liquor once again, 

But tea habits, like other patterns of living, begin when 
we are young. In the United States a pivotal task, from 
the long range point of view, is to bring young people to an 
acceptance of tea, to get them to join their elders in drinking 
tea when it is served at the family table. 

Children now under ten will be direct prospects for tea 
within a relatively few number of years, and their ranks will 
expand the potential market drastically. 


Better quality 

One way of getting ready now to serve these potential con- 
sumers is to prepare to give them a better quality of tea than 
we have been receiving from the producing countries. In a 
constructive way, we should register with the planters our 
feeling that they should concentrate on replacing tea bushes 
producing a poor quality leaf with better bushes. 

A bright, true tea flavor is the hinge pin upon which re- 
volve all efforts to enlarge the tea market. 
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Why let the iced 
end 


"We have ice on hand every day of the 
year and give a glass of ice water to each of 
our customers. But—we also use that ice 
to make Iced Tea all year ‘round and sell 
it to our customers. There’s more profit 
per serving in Iced Tea than any other 
beverage we sell. Iced Tea served and 
promoted all year ‘round is producing 
‘extra’ profits for our operation.” 


Sylvester W. Becker, John R. Thompson Co., 
Washington, D. C. 


Ten dollars a day! ‘People drink Iced 
beverages all year ’round, so we figured 
our company could make extra profits from 
Iced Tea by serving and promoting it all 
year ‘round. The public has proved us 100 
»ercent correct. We estimate that serving 
ced Tea twelve months of every year has 
meant 10 dollars a day.” 


Henry P. Jensen, Owner, Ole’s Waffle Shop, 
Oakland, California. 





* 


Profits formeriy overlooked. ‘“‘We have 
found that in the winter, too, our custom- 
ers demand and enjoy a glass of Iced Tea 
with their meals. We have been serving 
Iced Tea all year ’round for four years. 
Month by month, it has meant added bev- 
erage profits for our operation— profits we 
formerly overlooked.” 


Veronica Morrissey, L. S. Ayres & Company, 
Indianapolis, Indiana. 


“With profit margins squeezed between 
prices and increased costs, the ‘extra added’ 
beverage profits we’ve been making from 
serving Iced Tea all year ’round are very 
important to our operation. We first started 
to serve Iced Tea every day of the year 
about four years ago. Frankly, we were 
surprised at the good consumer response 
we got from the very beginning. ° Now 
we’re ‘picking up’ the extra profits we had 
formerly overlooked.”’ 


L. Eugene Johnson, Blue Boar Cafeteria Co., 
Louisville, Kentucky. 
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fea season 
in September? 


Restaurant operators report extra profits when 
they feature Iced Tea all year ‘round 


Experience has shown that 
when a hot-weather item be- 
comes truly popular, a little 
effort can turn it into an all- 
year ’round seller. 


Ice cream did it. And so did a 
certain cola drink. 


Now Iced Tea is doing it, too! 
The restaurant operators 
shown here are just a few of 
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the many who have already 
started to feature Iced Tea the 
year around. 


Since this trend is already 
under way and... since all of 
us stand to benefit—doesn’t it 
make sense to push Iced Tea 
as an all-year beverage with 
your restaurant customers? 


Starting right now? 


For more information about, and sales aids for 
“Iced Tea All Year,” write the 


tea council 
500 Fifth Avenue, New York 18, New York 











India agrees Britain 
may re-export her teas 
to Continent, not U. S. 


Indian tea may now be re-exported from Britain to 
Europe, it was announced last month by the Indian gov- 
ernment. Eire is excepted. Re-exports to the United States 
and Canada continue to be prohibited. 

When the London tea auctions were resumed last year, 
after closure since 1939, the Indian government banned the 
re-export of any Indian tea unless it were purchased at the 
Calcutta auctions. Furthermore, a limit on the United 
Kingdom imports for consumption was placed at 275,000,000 
pounds, These restrictions proved a boomerang. 

While the consumption of tea has been steadily increasing 
on the Continent during the past 30 years, individual im- 
porters are small and find it difficult to do business with 
Calcutta or Colombo, whereas it is easy for them to do 
business with London, it was stated. 

Both restrictions have been lifted. Not only is the limit 
on United Kingdom tea being removed, but the United 
Kingdom tea trade may once more re-export to Continental 
countries, 


Tea Trade Club of New England 
feted at Boston shipboard party 

The Tea Trade Club of New England was feted at a 
shipboard party in the form of a buffet supper aboard the 
S. S. Exeter while it was docked at Pier 3 in East Boston 
recently, This ship is one of the four “aces” of the Ameri- 
can Export Lines, which operates a fleet of large freighters 


May We Remind You 
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Inspecting pre-auction samples in our Far Eastern Offices 
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Exporting Teas at Far Eastern ports 
Arranging insurance and ocean freight to U.S.A. 


Financing Teas to U.S.A. 


Entering shipments through U.S. Customs 
Warehousing Teas in U.S.A. 
Handling domestic shipments from U.S.A. ports. 
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engaged in the tea-carrying trade. 

Arrangements for the party were made with New England 
representative of the American Export Lines in Boston, 
Joseph S. Desmond and the assistant freight traffic manager 
in New York, Thomas E. Farrell, who unfortunately found it 
impossible to attend. To insure the success of the occasion, 
John McGowan, vice president of the line, journeyed from 
New York to be aboard. 

This unusual affair was attended by about 40 members of 
the Club, all of whom are connected with the tea trade in 
the New England area. 

Captain William W. Kuhne, Chief Steward Arthur Long, 
and members of the ship's company contributed greatly to 
make this an outstanding occasion in the New England Tea 
Trade Clubs’ year of activities. 

The officers of the Club are Angus W. McAdam, chair- 
man; Harry Leussing, vice chairman; Robert A. Lewis, treas- 
urer; and John W. Colpitts, secretary. 


Tea for export offered by Iran 

The Plant Organization, Iran, recently announced the 
availability for export of Iranian tea, as well as other prod- 
ucts, according to the U. S. Department of Commerce. 

Exports of tea will be handled by the Plan Organization's 
Tea Co., and the following types and quantities are available: 
(1) Zarrin super quality golden, consisting of Ghalam 
rolled leaf, Shekasteh broken, Barouti dust, approximately 
500 tons; and (2) first grade Ghalam, Shekasteh, or Barouti, 
approximately 3,500 tons, 

Futher information and samples of these products are 
available on a loan basis from the Commercial Intelligence 
Division, U. S. Department of Commerce, Washington 25, 
D.C. 

















Science serves the tea industry 


By DR. C. R. HARLER, 


To fill the gap in awareness among United States tea men 
of the work of tea research stations, Coffee & Tea Industries, 
formerly The Spice Mill, has ‘been running a series of 
articles by top men in leading tea research stations through- 
out the world. 

This article, which sketches the background and develop- 
ment of tea research, is from The Tea and Rubber Mail.— 


Ed. 


Part li—Conclusion 


In the manufacture of black tea, fundamental changes 
are in the offing. It is likely that the withering process 
will sooner or later be omitted. Indeed, for 25 years or 
so some factories in the Dooars, India, have not withered, 
and a few new factories have recently been built without 
withering accommodation. Tea made from unwithered 
leaf is slightly different in liquoring qualities from that 
made from withered leaf or leaf which has stood (but not 
necessarily dried) for some hours. Knowledge of the 


chemistry and physiology of the leaf might clear up this 

problem and show how unwithered leaf could be treated 

to give the same final liquoring product as withered leaf. 
No less important are problems of pilot research. The 


increasing cost of labor makes it imperative that tea shall 
be plucked mechanically if the beverage is to remain a 
cheap drink. Prototypes of mechanical pluckers are avail- 
able, as well as the shears used so successfully in Japan for 
almost 40 years. The problem in Japan, where the small- 
leaved China bush is grown, is not the same as that in 
countries where the large-leaved Assam type of bush is 
employed. Persistent experimentation with mechanical 
pluckers in India, Ceylon, Java and Africa have so far 
failed in that less crop is produced than with hand pluck- 
ing. A new approach to the problem is needed, one which 
takes into consideration the nature of the growth of the 
flush, and this is where the scientist must take a stand. 

The long and tedious process of tea rolling has been 
partially replaced by such aids as the C.T.C. and the E. J. 
machines which instantaneously distort and crush already 
lightly-rolled leaf. The cone roller and the Clivemeare 
also reduce the amount of rolling necessary. But these 
aids still need much study and pilot research if the best 
is to be got out of them. 

Pilot research is not just hit-or-miss experimentation of 
an empirical nature, for it must be based on deep 
knowledge gained through basic research. In this way 
only can we proceed along rational lines. 

It may be said with truth that to-day the scientist is 
needed to assist the tea industry more than ever before. 

Meanwhile, in 1823, Robert Bruce discovered tea grow- 
ing in Assam. In 1834 a committee was formed by the 
government to go into the matter of tea planting in Assam 
and a scientific deputation was appointed, consisting of 
N. Wallich and W. Griffith, the latter a noted botanist, 
and J. McClelland, a geologist. The deputation found 
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Tea Research Officer 
Nyasaland 


A soil chemist at 
work at a tea 
research station. 
Photo by the Tea 
Bureau, London. 


Assam tea growing in many parts of the valley, but 
Griffith advocated the import of China seed, the after- 
effects of which are not yet eradicated from Assam. The 
importation of the China plant was a serious error. 

After a start in 1835, the industry in Northeast India 
steadily developed, and such information and experience 
as was gleaned from casual observation by planters in the 
field and in the tea house was published in local journals 
and collected in the Tea Cyclopedia, published in Calcutta 
in 1883. Edward Money, writing from 1872 onwards, 
contributed much of great value. 

Between about 1870 and 1900, tea manufacture was 
revolutionized by the introduction of machinery and the 
tea house became a factory. These changes necessitated the 
omission of several, and the modification of other, Chinese 
processes. The work over these busy, fruitful years was 
in the hands of engineers, nctably William Jackson and 
S. C. Davidson, and is a credit on the scientific side. 

Over the same period, George Watt, adviser on eco- 
nomic products to the government of India, was in Assam 
studying the botany of the tea plant, classifying its varie- 
ties and selecting suitable strains. Before 1890 M. Kelway 
Bamber, later to become well known as a tea scientist in 
Ceylon, was roughing out the science of tea in Assam and 
studying tea soils. In Java, from about 1890 onwards, 
van Romburgh, Nanninga and Lohmann were laying the 
foundations of the chemistry of tea. Similar work was 
being done by Azo, in Japan. 

In 1900 the Indian Tea Association opened a laboratory 
in Calcutta and a small station at Heeleaka near Jorhat, 
Assam, in charge of H. H. Mann. In 1911 a move was 
made from Heeleaka to Tocklai, about 15 miles away, and 
from then on the build-up of this most important tea sta- 
tion began. 

About 1900, the tea station at Buitenzorg, Java, was 
inaugurated, and it developed to take a leading place 
among world stations. Tea study in Ceylon was for many 

(Continued on page 49) 
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Savs China will soon make 
strong bid for a share 


of the world’s tea trade 


Exhibts of Chinese tea at a number of world trade fairs 
in which China has participated leave no doubt that the 
Central People’s Government of China is determined to 
make a strong bid for China’s early share of the world 
tea trade, according to a report in The Tea and Rubber 
Mail, London. 

Revival of the tea industry was accorded a high priority 
immediately after the Kuomintang had been defeated on 
the mainland of China, and the introduction of new 
techniques and state buying direct from growers have al- 
ready resulted in a considerable expansion of exports, 
particularly to the Soviet Union and the countries of 
Eastern Europe. 

Even in 1948, after years of civil war, during which large 
tracts of tea plantations in central, south and east China were 
either destroyed or allowed to run to seed, China was still the 
world’s third largest exporter of tea, The volume of exports, 
however, was only some 12,000 metric tons, compared with 
the 158,000 metric tons marketed overseas by the largest ex- 
porter, India. 

A bumper crop of 60,000 tons in 1950 and the develop- 
ment of Soviet and East European markets enabled China to 
increase her exports to double the 1949 level, which is be- 
lieved to have been about the same as in 1948. Although 
figures for last year are not available, the target was higher 
than that of the previous year. 


In contrast to India, where government policy tends to 
discourage home sales in favor of exports, China is com- 
bining a drive for a greater share in export markets with 
steps to increase home consumption. 

This aim of the Central People’s Government was revealed 
in a recent Peking radio broadcast, which pointed out that 
“if the 400,000,000 peasants of China consume only an 
extra one-half pound of tea each per year, they buy up another 
200,000,000 pounds—the equivalent of what China exported 
in 1886, the heyday of the trade.” : 

Under Chiang Kai-shek, China's vast northwest provided 
a market for some 12,000,000 kilograms of brick tea annual- 
ly, and in addition to this demand, inevitably made larger by 
agrarian reform, the Tibetans are now beginning to buy more 
tea than ever before from the other provinces of China. 

Thus aromatic Peurh black tea, a strong variety that forms 
an essential part of the Tibetans’ diet, has just been restored 
to the market. It is China’s only large-leafed tea and is 
grown in the Puerh region of Yunnan Province, where annual 
production is in the neighborhood of 4,000 tons. 

Since 1950 tea consumption in Tibet has been increasing, 
particularly as a result of the restoration of motor traffic on 
the Szechuan-Sikang highway, which is being extensively 
used by Lhasa merchants in growing exchanges of Tibetan 
products for Chinese tea and industrial goods. 

The tea industry in China is directed by the state-owned 
China Tea Co. Since 1950 the company’s production and 
marketing program has placed particular emphasis on im- 
proving the quality and output of black tea, which has always 
been a major export item and which is now going in large 
quantities to the Soviet Union, Mongolia and the East Euro- 


pean countries. 
(Continued on page 50) 
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lated model of the Teakoe tea maker. 


New firm, specializing in tea 
makers, introduces “infusion” 


device to replace tea pots 


A new tea maker which uses an infusion method of brew- 
ing tea has been introduced by Teamakers, Inc., Chicago, a 
firm which is centering its activities exclusively on the de- 
velopment and promotion of 
tea brewers. 

The new tea maker, called 
the Teakce, should replace 
the old fashioned tea pot as 
the modern coffee maker has 
replaced the old fashioned 
coffee pot, according to 
Charles H. Newman, presi- 
dent of the company. Mr. 

ewman had been associated 
for many years with The Silex 
Co., a leading manufacturer 
of coffee makers. 

The heart of the Teakoe is 
a patented removable stainless steel infusion basket, to which 
the designers attribute accurate brewing control that as- 
sures clear, sparkling, delicately flavored tea, exactly the same 
each time. Either bulk tea or tea bags may be used in the 
infuser, 

According to the manufacturer's directions, one level tea- 
spoonful of tea for each cup (five and a half ounce size) 
is placed in the infusion basket. The basket is inserted into 
the teamaker and boiling water is poured over the leaves. 


Charles H. Newman 


It is allowed to steep for exactly three minutes, then the 
basket is removed and the tea is ready to serve. 

Two models were on display during the initial showing 
of the new tea making method at the recent midyear House- 
ware Show in Atlantic City, N. J. One, with bowl of heat 
resistant Pyrex glass and stainless steeel protective shell, 
has an eight-cup capacity and is priced to retail at $6.95. 

A second model is made entirely of highly polished stain- 
less steel, with Pyrex glass liner, and is insulated with 
Fiberglas that keeps the contents hot for an hour or more. 
This insulated model, also useful for a variety of other hot 
or cold liquids, retails for $16.95. 

Mr. Newman said 86 per cent of all American families 
use tea and that the market for the new tea maker might 
well prove to be bigger than the market for any of the 
several types of coffee makers. This, he said, is because 
coffee must be ground specifically for each different type 
of coffee maker, such as percolator, drip and vacuum, while 
the tea maker meets the needs of every tea drinker, of whom 
there are more than 75,000,000 in this country alone. 

First deliveries of the Teakoe are scheduled to begin 
in late August or early September, according to Mr. New- 
man. Initial promotional activity will be centered in lead- 
ing department and specialty stores in major markets, using 
factory demonstrators backed up by local cooperative adver- 
tising. There is also a merchandising plan for the whole- 
saler to offer to smaller dealers.. 


India's three-man committee continues 
investigation into country's tea problems 


The three-man committee named by the Indian govern- 
ment to check into the country’s tea problems has been meet- 
ing with planters. 

Headed by E. Rajaram Rao, joint secretary of the finance 
ministry, the committee met with the Terai Indian Plant- 
ers’ Association and the Indian Tea Planters Association. 

The planters referred to increased costs of production and 
made specific proposals to help the industry. These included 
reduction of the export duty and holding in abeyance the 
Plantation Labour Act for one to two years. They also men- 
tioned transport difficulties and the high cost at which coal 
stores and machinery had to be moved to tea gardens by 
a circuitous route. Removal of import duty on tea chests 
and reduction in the prices of indigenotis tea chests were 
urged. 

The committee also met representatives of the Bengal Na- 
tional Chamber of Commerce. 
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Ways to expand market 
in Libya for Japan teas 
investigated by S. Saigo 


To determine how the market for Japan teas in Libya can 
be promoted to prewar levels, S. Saigo, managing director of 
the Shizuoka-Ken Export Tea Association, visited that 
country recently. He flew 
from Haneda (Tokyo) Inter- 
national Airport via Rome, 
Italy, to Tripoli, North 
Africa 

Visiting small cities and 
towns in Libya for nearly a 
month, Mr. Saigo checked 
tea consumption He also 
met with tea importers and 
wholesalers. 

Japan green tea was intro- 
duced to the Tripoli market 
in 1933. By 1937 the quan- 
tity absorbed reached more 
than 3,000,000 pounds. In that year the Italian government 
set up a monopoly system, and after that the tea was shipped 
to Libya through Italy 

In January, 1943, the British Army landed in North 
Africa and occupied Libya, establishing a military adminis- 
For nine years after that, the British administration 


In No- 


S. Saigo 


tration 
imported Ceylon black tea in place of Japan tea. 


vember, 1951, private trading in tea under import license 
was established, and importers began to place orders for 
Japan tea, 

On his return to Japan, Mr. Saigo reported to tea ex- 
porters there that Moslems are forbidden by their religion 
to drink intoxicating liquors. Coffee, the favorite drink in 
many Arab lands, is seldom drunk by Libyans except in the 
cities, but all Libyan Arabs drink tea in enormous quantities. 

Arab tea is very strong and sweet and normally is offered 
in three small cupfuls, drunk at intervals Mr. Saigo said. 
Courtesy requires that the guest accept three cups of tea, 
but he should refuse should a fourth cup be offered.. A tea 
party should not be left by a guest until after the third cup 
has been offered. 

This tea plays a vital part in the lives of all Arabs. Arab 
tea is very strong compared to that brewed by Occidental tea 
drinkers, as Arabs leave the tea to stew in the water while 
it continues to boil. Customarily the first cup should be 
bitter and astringent, with a thick head of foam on top, the 
result of pouring the beverage from the pot into a glass and 
back again several times. The second cup should be sweeter 
and less astringent, but also topped with foam,. The third 
should be sweet and not so strong as the others. Roasted 
peanuts or almonds are added to give it savor. 

Arabs who had been accustomed to strong Ceylon tea for 
nearly nine years found the postwar Japan tea not strong 
enough for them and it was not sold as promptly as expected, 
Mr. Saigo reported, and suggested that Japan finish up the 
tea for a darker and stronger liquor. 

An Arab consumes more than 10 grams of tea and more 
than 50 grams of sugar per day, Mr. Saigo said. The 
license of the Tripoli government is 50 tons allotment every 
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During the Republican convention, delegates and Chicagoans were 
served 1,000,000 glasses of iced tea, according to Tea Bureau esti- 
mates. Pretty Diane Hunter was official Tea Hostess at the con- 
vention. 


month and it is generally considered the supply is short 
as the population is 800,000 in all. This shortage seems to 
be supplemented by the smuggling from Egypt and Tunisia. 

While Ceylon tea is delivered within 30 days after ac- 
cepted orders, Japan tea requires at least two months, quite 
disadvantageous for Japan, Mr. Saigo observed. 

In Tripoli there are about 60 importers or wholesalers, all 
Arabs. Retailers sell teas after purchasing two or three 


cases on credit from the wholesalers, and consumers gener- | 


ally buy ten to 20 grams in bulk, by measure. 


Science serves tea 
(Continued from page 45) 


years carried on by the Agricultural Department and the | 
island did not have a separate station till the Tea Research | 


Institute was founded at St. Coombs in 1925. 
In Japan the tea station at Makinohara was started early 


in the century, and a bigger station at Kanaya was opened | 


in 1909. Altogether there are now six tea experimental 


stations in Japan, working largely on the study of green | 


tea problems. 


The station at Chakva, in Georgia, Russia, was opened | 
in 1900 and has recently been turning out distinctive work. | 
The station at Devarshola, South India, started in 1925 | 
and that at Heichin, Formosa, in 1923. There are tea | 
stations at Phu Tho in Tongking, French Indo-China, at | 


Serdang, in Malaya, and in Mauritius. 


In order to appreciate the problems facing the scientists 
working on tea, a few words about the general nature of | 
research are necessary. Research falls under four main | 


heads: background, basic, ad hoc, and pilot research. 
So far as tea is concerned no background research has 
been carried out and, indeed, it is difficult to see how such 


work could be arranged or what form it would take. Basic | 


research now under way, for instance, on the study of 
the constitution of the tannin bodies in the tea leaf and 


the structure of the enzyme bringing about tea fermen- | 
tation, falls under this head. But most work in the past | 
has been of an ad hoc nature. Thus we experiment in the | 


best way of dealing with tea seed, the best way to prune 
and to pluck the bush, which fertilizers give the best re- 
(Continued on page 61) 
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Treadwell to resign 
from Tea Bureau 


to join Burnett Agency 


William F, Treadwell, who over the past four years has 
won a unique position for himself in the handling of public 
relations for the tea industry, is resigning as director of in- 
formation for the Tea Bureau, 
it was announced last month 
by Anthony Hyde, president 
of the Bureau. 

Mr. Treadwell is joining 
the Leo Burnett Co., Inc., 
the agency which handles Tea 
Council advertising, to head 
up a new public relations de 
partment. 

By arrangement with Bur- 

Mr. Treadwell will 


continue to 


nett, 
devote time to 
the tea industry's account, 
Bill Treadwell has done 
the outstanding job ef publicity of any food product in re- 
cent years’, Mr, Hyde declared. ‘He has helped to put tea 
on the U. S. map in a big way. This promotion and enlarged 
opportunity is one which he has richly earned. He will 
not be entirely lost to tea by any means in his new position, 


William F. Treadwell 


as he will be available to us on a consultant basis.” 

Mr. Treadwell will continue to handle public relations 
at the 1952 tea convention, as in past years. He will operate 
from the New York City office of Leo Burnett, Inc., at 677 
Fifth Avenue, after October 1st. 


China tea 
(Continued from page 46) 

During the past year the company established six processing 
plants with up-to-date machinery in Hupeh, Hunan and 
Kiangsi Provinces, which produce one-third of China's total 
tea output. These plants are now concentrating exclusively 
on preduction of four of the best grades of tea for export. 

A number of countries in the three provinces are now 
growing only black tea, and a recent announcement that the 
black tea area in east China is also to be expanded, said the 
reason for the change was the rising demand from abroad. 

Since its formation in 1949, the China Tea Co. has had 
important success in stimulating tea growing in all the areas 
of the country where the plant has been cultivated for 
centuries. Loans of both money and seed have been ad- 
vanced to growers and instructors in black tea cultivation 
have been made available at government expense. 

A good deal of attention has been paid to replacing slow 
and expensive handicraft methods by machinery in the manu- 
facturing industry, and dozens of big processing plants like 
the ones already working in Hunan, Hupeh and Kiangsi are 
being built all over the country. 

Before the war most of China's tea exports went to Britain, 
the United States and North Africa. During the war, and 
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Tea Movement into the United States 
(Figures in 1,000 pounds) 


May June July Aug. Sept. Oct. Nov. Dec. YEAR Jan. Feb. Mar. April May June 
Black 1951 1951 1951 1951 1952 1951 1951 1952 1952 1952 1952 1952 1952 
Ceylon g 2,597 2,309 2,787 3,432 1,924 1,754 57 29,394 3,400 3,384 3,997 3,617 3,527 3,712 
India 460 5,888 2,233 909 930 1,613 1,422 3,090 33,328 3,072 2,942 2,579 4,645 3,312 1,667 
Formosa 366 p 260 187 135 133 93 2,587 493 293 281 128 Clit sj 
Java 549 552 605 865 375 88 319 = 57 1 813 730 713 25. 6821 
Africa 715 «6 652 462 242 ( 148 5 5,906 107 242 116 87 121 
Sumatra 2¢ ’ 65 161 134 4 ; 06! 124 45 177s 368s 308 
Congou : eet. ayiacn tees sat Re ee By? 3 Pag ate “ae eis oC abe 
Misc. it: 20: 5! 29 ¢ 57: 35 34 58 iT 13 
Green 
Japan 
Ping Suey 
Misc. 


30 


Oolong 
Formosa 
Canton 
Sentd Cntn 
isc. peas mee tena? 
Mixed ¢ 1 3 1 


TOTALS = 9,518 10,075 6,571 5.787 6,847 5,034 6,185 3,952 6,618 8,144 7,995 9,758 8,044 6,703 


Tiguees cover teas examined and passed, do not include rejections. Based on reports from U. S. Tea Examiner C. F. 
utchinson. 




















especially after Japan had overrun some of the most im- and in 1951 amounted to only 157,000 pounds, or less than 
portant tea-growing areas, exports dropped to a negligible three per cent of what they were in the last year before the 
proportion of their former volume, only seven quintals having outbreak of World War II. It is noteworthy, however, that 
been sent abroad in 1943 compared with 340,000 quintals Britain never ceased to use appreciable quantities of Chinese 
in 1940, j tea ever since the trade was first started with this country 


British imports have been dropping steadily since 1938, long ago. 


UNCOLORED 


JAPAN GREEN TEA 


IS BACK! 

















AUGUST, 1952 








Syrup Manufacturers hold 
one-day convention, elect 
George Fox, Jr., president 


A one-day meeting of the National Fruit & Syrup 
Manufacturers Association was held at the Edgewater 
Beach Hotel, Chicago, toward the close of the Flavoring 
Extract Manufacturers’ Association convention. 

Outstanding members of associated industries address- 
ed the group on the industry's most pressing problems. 

Officers elected for 1952-53 were George A. Fox, Jr., 
George A. Fox Products Co., Kansas City, Mo., president; 
Garrett F. Meyer, Warner-Jenkinson Co., St. Louis, vice 
president; Arthur H. Melnikoff, True Fruit Syrup Corp., 
Brooklyn, N. Y., secretary-treasurer; and John S. Hall, 
Hickey & Hall, Chicago, corresponding secretary. 

Named as delegates at large were S. M. Berman, M. R. 
Blackman & Co., Inc., Philadelphia; Joseph B. Margolis, 
Lenox, Inc., Boston; William H. Hottinger, Jr., Bowey’s, 
Inc., Chicago; Miller Winston, Blanke Baer Extract Co., 
St. Louis; B. R. Murphy, Nesbitt’s Fruit Products Co., 
Inc., Los Angeles; Fred W. Hewitt, Richardson, Inc., 
New York City, and A. C. Beall, C. N. Pitt & Sons Co., 


Baltimore. 


Borden's flavor department in new quarters 


The flavor department of The Borden Co. has moved to 
a new location in Brooklyn, N. Y., which provides larger 
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quarters, with modern, more efficient equipment. The new 
site offers 100,000 square feet of floor space, in comparison 
with the 60,000 square feet the department previously 
cccupied, and includes additional laboratory facilities. 


Mexican vanilla producers a 1 
for relief from 40 per cent yahoo 


Producers of vanilla in Mexico, except those in Papantla, 
Vera Cruz State, have appealed to the federal government 
for relief from what they call excessively high taxes, 40 
per cent of the gross market price of the product, it is re- 
ported by Douglas Grahame, Mexico City correspondent of 
Coffee & Tea Industries. 

The planters aver that this taxation is killing their business 
despite increasing demand and higher prices abroad. Only in 
the Papantla district, leading Mexican vanilla belt, can 
planters continue in business at such high taxation because 
of the higher quality, greater demand and better prices for 
their product, the complainants said. 

The vanilla men’s plight was verified by the semi-official 
National Foreign Trade Bank which told of sharp compe- 
tition on world markets from French and British colonies 
able to much undersell Mexico and exporting more than 
500,000 kilograms yearly while Mexico's yearly production 
barely reaches 150,000 kilograms. 

Even though Papantla vanilla is of superior quality, it is 
meeting difficulties on world markets because of the price 
factor, the bank said. 


Output of flavor chemicals gains 


The United States Tariff Commission reports output 
of flavor and perfume materials in 1951 totaled 29,000,000 
pounds, an increase of 3.6 per cent from the 28,000,000 
pounds reported for 1950. 

Sales in 1951 amounted to 25,000,000 pounds, valued at 
$40,000,000, compared with 25,000,000 pounds valued at 
$38,000,000, in 1950, an increase of 5.3 per cent in value. 

Production in 1951 of cyclic flavor and perfume materials 
amounted to 19,00,000 pounds, about the same quantity 
as reported for 1950. 

Important cyclic products include coumarin, geraniol, 
menthol, methyl salicylate (synthetic wintergreen oil), 
and vanillin. Sales of all cyclic products in 1951 were 
15,000,000 pounds, valued at $23,000,000, compared with 
16,000,000 pounds, valued at $25,000,000, in 1950. 

Production in 1951 of acyclic flavor and perfume ma- 
terials amounted to 11,000,000 pounds, or 10 per cent 
greater than the 10,000,000 pounds reported for 1950. 
By far the most important of the acylic materials was 
monosodium glutamate, production of which totaled 10,- 
000,000 pounds. Sales of all acyclic materials in 1951 
amounted to 11,000,000 pounds, valued at $17,000,000, 
compared with 10,000,000 pounds, valued at $15,000,000, 
in 1950. 


Vanillin U.S.P. from lignin 
introduced by Givaudan Flavors 


Givaudan Flavors, Inc., New York City, has announced 
that it will place on the market in the near future an ex- 
cellent quality of vanillin U.S.P. from lignin. 

For many years, the Givaudan organization has been one 
of the leading producers of a flavor-quality vanillin from 
Eugenol, manufactured in the Delawanna plant since 1924. 

Ample supplies of Givaudan’s vanillin U.S.P. from lignin 
will be available in August, the company said. 
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More activity ahead fe flavor oils 


George H. McGlyn reports on essential 
oils outlook for balance of 1952 to 
the recent Flavoring Extract Manufacturers’ 


Association convention. Army needs, 
market requirements, technical progress 
covered by other speakers. Second 


of two articles on the FEMA meetings. 
By CAROLE D. LINDGREN 


Formerly with the National Candy Co., H. B. Cosler, 
who is now in the Food and Container Institute of the} 
U. S. Quartermaster Corps, discussed the requirements 
for flavorings in Army rations. Direct flavoring require- 
ments are limited to imitation vanilla and maple tablets, 
extract and imitation vanilla flavoring, imitation maple 
and a limited amount of lemon extract, Mr. Cosler said. 
However, as the indirect purchaser of flavorings which are 
component parts of nearly all Army rations—such as 
candy, gelatin, soups and meat products— the Armed 
Services are deeply concerned with the stability of the 
flavorings and spices used, he pointed out. All of these 
products must be stable for two years, he said, warning 
that manufacturers must guard against the deterioration 
of essential oils. Mr. Cosler praised the cooperation 
given by members of the industry in sharing their know- 
ledge and time to develop and improve rations for the 
Army. 

As suppliers to the confectionery industry, flavor and 
extract manufacturers must be concerned with failure 
of the increase in candy consumption to keep pace with 
increases in population and personal income, stated V. H. 
Gies, vice president in charge of sales and advertising 
of Mars, Inc. A number of factors contribute to the fail- 
ure of the candy industry to maintain consumption, Mr. 
Gies said, a primary one being increased costs which 
cannot be met by an increase of retail prices. 

Warning that manufacturers must not reduce quality 
in trying to regain these costs, Mr. Gies stated that value 
is the chief concern of the consumer today. Pointing out 
that more widespread formal education and a greater 
amount of reading has changed peoples’ reactions, he said 
the consumer today has a sound concept of values, creat- 
ing an entirely different market than ten years ago. 

The regional director of the U. S. Department of 
Labor's Wage and Hour Public Contracts Division, 
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Thomas O'Malley, summarized the most important regu- 
lations governing wage adjustments. Pointing out that 
wage controls were instituted to stabilize American 
economy in time of emergency, he stated that they were 
flexible and might be eased when it is felt they are no 
longer necessary. 

Opening the general session in the afternoon, George 
H. McGlynn, president of the Essential Oil Association 
of the U. S. A., reported on ‘The Essential Oil Situation.” 
In citrus oils, both lemon and orange, the large production 
in this country has rendered the U. S. independent of 
imports, he said. The lime outlook:is uncertain, but in 
lemon it is good, he added. 

Overseas demand for orange is rapidly increasing, Mr. 
McGlynn explained. The supply will be adequate for re- 
quirements for the rest of the year, however, with prices 
relatively low. As for mint oils, an ample supply in 
peppermint is indicated. Mr. McGlynn said he could 
see no reason for excessive prices in spearmint, as there 
appears to be oil in excess of demand. In spice oils, clove 
also seems to be at an abnormally high price level, he 
declared. Anise and cinnamon are extremely scarce, he 
said, with stocks low and impossible to rebuild. How- 
ever, U. S. chemists have developed satisfactory replace- 
ments. Ginger root prices have declined, he added. 

Discussing the problem of deterioration of essential 
oils, Mr. McGlynn emphasized that proper attention must 
be given by manufacturers to the handling and storage 
of these products and a constant watch maintained to 
guard high potency and avoid deterioration. 

The last six months of 1952 promise to be much 
brighter and more active in the essential oil industry, he 
forecast. 

Of special interest to technicians were the photomicro- 
graph slides shown by John M. Blatterman, of the Warner 
Jenkinson Manufacturing Co. Insoluble substances, 
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crystallized matter, bacteria and spoilage organisms in 
various beverages which had been stored overnight in 
a refrigerator had been filmed. Mr. Blatterman said 
bottlers had been found very receptive to this type of 
photomicrographic report, and were more cooperative in 
locating the causes of spoilage when shown such proof. 

Flavor is the third most important factor in selling bak- 
ery products, the two preceding being wholesomeness and 
nutritional value, stated Dr. William B. Bradley, scientific 
director of the American Institute of Baking. Pointing 
out that the baking industry is the largest food industry 
in the U. S. in volume of sales, Dr. Bradley said that 25 
per cent of the cakes and 95 per cent of the bread eaten 
in the country are purchased bakery goods. The quality 
of the flavoring extracts, and their judicious use in fillings, 
icings, etc., make flavoring quality an important factor in 
the industry, he said. 

New system 

Suggesting that bakers be urged to develop a system 
of evaluating their products flavorwise 24 to 48 hours after 
baking, rather than immediately testing them, Dr. Brad- 
ley said much fundamental research is needed to deter- 
mine the psychological and physiological reactions of taste 
and smell to flavors. He said taste-testing techniques 
have been developed which should be used more than 
they now are to determine the appeal of products using 
synthetic flavors versus those using natural flavors. The 
manufacturers of synthetic flavors should utilize these 
techniques before ever offering their products to the food 
industry, he said. 

Ready-mixes have affected flavoring sales at the retail 
level, said Don Grimes, president of the Independent 
Grocers’ Alliance of America (IGA Stores). The overall 
volume of the flavoring industry is increasing, but not 
at the retail level, although grocery sales are at a record 
volume, he said. Mr. Grimes traced the growth of IGA, 
founded by his father in 1926, from its inception to the 
present membership of 5,000 Grade A stores. 

“Chemicals In Foods” was the subject of an address by 
Dr. R. C. Newton, vice president in charge of research 
of Swift & Co. After discussing the growth of the use 
of various chemical substances in food processing, Dr. 
Newton outlined the authority of FDA in safeguarding 
the public through food standards. He said that in the 
case of unstandardized foods, FDA must be able to prove 
that a substance is injurious to the human body before it 





can prevent the use of that substance. The long-term 
study necessary to secure such proof, together with the 
increasing number of such chemical substances, make it 
impossible for FDA to offer protection under existing 
laws, he said. 

As a remedy, Dr. Newton suggested that the law 
should be changed to require the person proposing the 
addition of such a new substance to prove it harmless 
before its use would be allowed. This shifting of the 
burden of proof to the food processor would provide a 
needed safeguard to public health, Dr. Newton said, and 
such a change in the law would require of all food pro- 
cessors no more than most of them now do anyway. He 
suggested a testing program which he had outlined in 
testimony before the Delaney Committee, after consulta- 
tion with leaders in the field of toxicological testing. 

‘It is time the various segments of the food industry 
announce in unequivocal terms the high standard of ethics 
which has in the past and will in the future be its guide. 
We must not remain silent while others give the wrong 
impression of our industry,” Dr. Newton declared. 

The closing address of the day was delivered by Paul 
Adams, Givaudan Flavors, Inc., on “True Fruit Flavors.” 
Optimum flavor yield and quality would be obtained if 
the flavor manufacturer could use fresh fruit, but seasonal 
and geographic considerations generally preclude this, Mr. 
Adams said. He discussed preservation in shipping and 
storage, methods of juice extraction for various fruits, 
and methods for preserving volatile true fruit flavors. 

A chemists’ breakfast was held the final day of the con- 
vention for all technical personnel, to review information 
garnered through research during the year. Dr. K. R. 
Newman, of American Home Foods, Inc., presented the 
report of FEMA's scientific research committee. The com- 
mittee decided to continue the cooperative research with 
the universities in the use of vanilla in ice cream, and also 
the study of analytical methods applicable to vanilla ex- 
tract in collaboration with member companies, Dr. New- 
man said. 


Folger controller elected member of Institute 
J. Lowell Johnson, controller of J. A. Folger & Co., 
Kansas City, has been elected to membership in the Con- 
trollers Institute. 

Established in 1931, the Institute is a non-profit or- 
ganization of controllers and finance officers from all lines 
of business. 
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Meet the nutmeg 


By JOHN W. BLAKE, Manager 


The time-worn adage about never missing the water 
until the well runs dry is applicable to many other essen- 
tials. We scarcely give a passing thought to the salt, 
pepper, nutmegs or other substances we consume. But if 
we were suddenly compelled to do without them we 
would be in a sorry plight, 
indeed. Our interest in them 
would be suddenly aroused 
and we would learn all we 
could about their origin, pro- 
duction, manufacture and 
use. 

In this article, the writer 
has endeavored to point up 
highlights of the story of 
West Indian nutmegs—the 
establishment of the Gren- 
ada Co-operative Nutmeg 
Association and the gather- 
ing, examination, storing and packing of the nutmegs. 

The Grenada Co-operative Nutmeg Association is the 
result of a meeting representative of the majority of nut- 
meg producers in Grenada, B.W.I. Held on March 17th, 
1942, the meeting unanimously passed a resolution ap- 


proving the imposition of a graduated cess by the govern- 
ment on all nutmegs and mace exported, the funds to be 
used for the formation of a nutmeg cooperative association. 
The gathering also stipulated that all monies so collected 
be paid to the government to an account called ‘““Nutmegs 


and Mace Pool Reserve Account.” A working committee 
was formed to formulate legislation for a nutmeg co- 
operative association to be laid before the government 
with a view to remedying the up-to-then disorderly market- 
ing of nutmegs produced in the colony. The working 
committee planned for five years. In 1946 it submitted 
to the legislature proposed laws prepared by its legal 
adviser, F. M. Henry. As a result, Ordinance No. 8 of 
1946, “an ordinance to create a body corporate to safe- 
guard and promote the interests of the nutmeg industry 
and particularly to market nutmegs and to regulate and 
control the export thereof,” was passed on May 15th, 
1946. The act became known as the Nutmeg Industry 
Ordinance. 

Nutmegs are harvested after they have dropped from 
the trees in a fully matured condition, with the mace 
adhering. The nutmegs are carried in baskets on the heads 
of women to estate yards or peasants’ yards, where the 
mace is taken off. 

Bright red in color, mace is really an outgrowth of the 
nutmeg. Mace is exposed to the sun and air for some 
48 to 72 hours. after which it is presented to a receiving 
station, where it is accepted if properly dried and graded. 
As soon as practical after acceptance. it is forwarded by 
the receiving station to a curing and processing station, 
where it is stored in an enclosed bin for some six months 
to permit blanching. Mace blanches better when harvested 


AUGUST, 1952 


Produce cnd Spice Department 
Charles T. Wilson Co., Inc. 


in fair weather than when permitted to stand for long 
periods on the ground in wet weather. 

Nutmegs, after harvesting, are also delivered to a re- 
ceiving station and then are almost immediately placed 
on trays where they are air dried. The system of air drying 
1s one of air intake from the ground level of the building 
to outlets at the top, so that a continuous current of air 
(warm displaced by cool) cures the nutmegs in periods 
ranging from six to nine weeks. Stirring of the green 
nutmegs twice daily by wooden rakes is done until curing 
is complete. 

Nutmegs and mace handled at receiving stations and at 
curing and processing stations are kept under sanitary 
conditions. 

After curing is effected, the nutmegs, dried in shells, are 
packed at the curing and processing station in jute bags 
with uniform weights for storage. 

Experimental work aimed at storing in silos instead of 
bags is being pursued. 

Only on receipt of an order from abroad are bags taken 
from the pack and the nutmegs cracked, graded and 
bagged for export in parcels of 200 pounds net, to be 
forwarded to the port warehouse for export. 

Spraying for sanitation purposes is done with Gam- 
maxane Liquid Concentrate as a regular procedure in the 
curing and processing stations and their export ware- 
houses. 

After the nutmegs are cracked, they are all placed in a 
water bath and the nutmegs agitated. Those which float 
are discarded as “floats” and go to swell the ranks of 
“distillations’ or “defectives.” Those which “sink” are 
classed as “sound unassorted.” That is the first step in the 
selection and examination of nutmegs. 

Periodic tests 

From the water, both “defectives” and “sound un- 
assorteds” are dried in trays for some 72 hours. Women 
trained in the art then go through the “sound Un- 
assorteds,”” removing broken pieces of nutmegs, nutmegs 
which though sound may have been unduly damaged in 
cracking, and such like. 

During this culling process, the association's inspectors 
make periodic tests, representative of the shipment as a 
whole, and only pass for approval as ‘sound unassorted” 
parcels those which can stand up to the requirements of 
the United States Department of Agriculture. In no case 
does a parcel obtain a pass entitling it to be termed 
“sound unassorted” if it exceeds 10 per cent in unsound 
product. It is not unusual for the association's inspectors 
to test-check after the nutmegs have been bagged and be- 
fore their dispatch to port for export. 

As soon as the nutmegs arrive at the shipping ware- 
house, they come under the control of inspectors of the 
government's department of agriculture. These govern- 
ment inspectors check up and make their analyses, and no 
parcel is certified as “sound unassorteds” which is found 
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to contain more than 10 per cent adulteration. 

To be tested, nutmegs are cut lengthwise with a knife 
and examined by eye for insects or moulds. All examin- 
ation is from samples representative of the shipments as a 


whole 


People on salt-free reducing diets 
can use spices for flavor, AMA says 


Authoritative medical research has proved the popular 
weight-reducing, salt-free diet doesn’t have to be a taste- 
less ordeal. These meals can be made flavorful without 
guessing as to whether or not the ingredient which adds 
taste might also add pounds. 

Thirty-nine different spices, according to the American 
Medical Association's Journal, may be used to pep up a 
diet without adding enough salt to worry about. Though 
the use of spices in these diets is not exactly new, this is 
the first time that official research has established that 
the practice ts safe. 

In tests on 100 samples of commercial spices, Dr. C. A. 
Elvehjem and C. H. Burns, at the University of Wisconsin, 
found that the sodium content of most spices is very low. 
The result is that the addition of a spice to a meal can 
add flavor without increasing the salt intake appreciably. 

In their report in the American Medical Association 
Journal, the chemists say that only two out of 41 common 
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spices contain enough salt to rule them out of the salt- 
restricted diets. 

The two they do not recommend are dried parsley and 
celery flakes. 

This research packs a double meaning for those who are 
using salt-free food for reducing. Spices have long been 
known to be calorie-free and on that basis have been 
popularly recommended for slimming diets. Now with 
the proof that they are also essentially salt-free, they be- 
come the perfect seasonings for the reducer’s fare. In 
addition, it has been proven that the dieter will feel more 
satisfied after a light meal when the food has been proper- 
ly seasoned. 


Ways to set more uniform 


standards for natural 


spices studied at institute 


The Mellon Institute, Pittsburgh, will soon start studies 
on methods of setting more uniform standards for natural 
spices according to an announcement by its president, Dr. 
Edward R. Weidlein. 

The work will be conducted under a fellowship placed by 
the American Spice Trade Association. Dr. Weidlein ex- 
plained that the long range program will aim at establishing 
laboratory testing methods for standardizing types and 
grades of spices, herbs and seeds. 

Dr. Leo W. Ziemlak, a specialist in organic chemical 
analysis, has been appointed to head this research. A mem- 
ber of the Institute since 1946, he is a graduate of Clark 
University, where he received A.B., A.M. and Ph.D. de- 
grees. Prior to coming to Mellon Institute he was an in- 
structor in chemistry at Clark University. 


Flavor trade mourns passing of Bernard 
Smith, formerly president of association 


Bernard H. Smith, founder and chairman of the board of 
directors of the Virginia Dare Extract Co., passed away re- 
cently at the age of 74. 

Dr. Smith served as president of the Flavoring Extract 
Manufacturer's Association in 1932 and 1933. Prior to that 
time, he served as a member of the Scientific Research Com- 
mittee from 1920 to 1930, when he was elected vice-president 
serving two years. 

Subsequent te his term as president, he served as a mem- 
ber of the executive committee from 1934 to 1937. 

Dr. Smith's devotion and his determination contributed 
materially in building the association to the splendid body 
that it is today, FEMA declared. 

Besides being a successful businessman, Dr. Smith de- 
voted considerable time to civic activities. 

He is survived by his widow, Lilla Brown Smith, his 
daughter, Mrs. Lincoln R. Young, of West Hartford, Conn., 
and his son, Lloyd E. Smith, who is president of the Virginia 
Dare Extract Co. 


New location and manager for Boston office 


Dodge & Olcott, Inc., has moved its Boston sales office 
to the Park Square Building. 

Edward J. Wyluda has been named branch manager, suc- 
ceeding Frank M. McCarthy, who died recently. 
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Packaging | 


Machine turns out Cup Brew 
and Silex-type coffee packages 


Adaptation of its packaging machine to produce the 
regular two-and-a-half to three-ounce Silex-type institu- 
tional coffee package has been announced by the Cup 
Brew Coffee Bag Co., Denver. 

The machine, an automatic unit, can therefore be used 
either to turn out Cup Brew Coffee Bags, or restaurant size 
packages, or both. 

Cup Brew began the development of interchangeable 
parts for producing the four-and-a-half by six-and-a-half 
inch packet of the “tear open’ type at the request of sev- 
eral interested coffee firms. 

The operation of the machine is high speed as well 
as fully automatic. It measures the coffee, fills it into the 
packages, seals them and delivers them to chutes or con- 
veyor belts for packing into outer cartons or containers. The 
unit utilizes a very simple volumetric feed to measure the 
coffee for each package. Accuracy of measurement can be 
controlled very closely, under most conditions to within the 
one per cent. 

The package, designed for restaurant, hotel and insti- 
tutional service, is made of paper, treated to make it heat- 
sealable and oil-impervious. This paper is available from 
local paper houses and can be printed with the coffee 
firm’s brand and trade mark. 

The selling points on these packages to institutional 
users are many. The packages eliminate inaccurate meas- 
urement and wasted coffee; help to insure freshness; are 
speedy to use; are an aid in closer inventory and cost con- 
trol by management. 

With the usual vacuum-type brewing equipment, it is 
generally easier to measure the water than the coffee. 
Unless the coffee is accurately measured each time, the 
resultant brew varies, and so does the customer's satis- 
faction. In addition, this variance makes it impossible 
for the operator accurately to control food costs. 

As each package is opened immediately before use, the 
freshness of the coffee is protected right up to the time 
of brewing. A partially-used pound of coffee that stands 
open all night in a hot, humid restaurant kitchen, is 
bound to lose much of its fresh flavor and aroma, Cup 
Brew declares. 

In all types of food establishments these pre-measured 
packages are an advantage over bulk coffee, the company 
insists. The employee does not have to take the neces- 
sary time or attention to measure the coffee accurately— 
but with one quick motion can tear the package and 
empty the exact amount of coffee into the brewing device. 
The institution operator can more easily maintain an 
accurate inventory and cost control by simply counting 
the number of packages used during the day, and then 
checking against the coffee receipts. 
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Although machines for the production of such packages 
are in use in the coffee trade, the new one is the smallest 
automatic machine to appear on the market, according to 
Cup Brew. It is a table model, measuring 22 by 22 by 48 
inches high, and weighs just over 300 pounds. When 
mounted on a wheeled table it is easily transported from 
one job to the next, if so desired. It requires only 110 
volt current, avoiding permanent installation require- 
ments. 

The machine is currently available on either a sale or 
rental basis, it was announced. 

The Cup Brew Coffee Bag Co. has tested the machine 


This is the new 
automatic unit for 
producing either 
Silex - type institu- 
tional packets or 
Cup Brew Coffee 
Bags. lee is 
gravity fed into 
hopper on top. 
Packages are form- 
ed from strip ma- 
terial. 


for packaging of many other products besides coffee. It 
is readily adaptable for the packaging of cocoa, tea, desic- 
cants, spices, small and assorted hardware parts, and many 
powdered materials. It is also in current use for the 
production of individual sugar packets with a special elec- 
tric-eye attachment to center the trademark imprint on 
each packet. 

Changeover from production of Cup Brew Coffee Bags 
to the production of restaurant size packages is both 
simple and quick it was stated. Different sized parts are 
provided, such as the sealing dies, advancing mechanism, 
material guide trays, and the feeding head. It is esti- 
mated by J. E. Aldridge, production manager of the Cup 
Brew Coffee Bag Co., that changeover in the average plant 
can be accomplished in about 30 minutes. 

In operation, the machine is tended by one employee 
who packs the finished packages in cartons. Thus the 
labor cost per package is very low, it was pointed out. 
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Coffee men and friends from allied trades relax at the green-roasting 
outing at the Hackensack Golf Club, Oradell, N. J. At the far left, 
facing the camera, are (from left) Charels E. Rogers, Irving Trust 
Co.; George F. Doherty, American Express Co.; Daniel McNulty, 


W. J. Donohue & Co., Thomas J. Mangieri, also of Donohue; and © 


Henry R. Ahrens, Mecke & Co. Next right, Wayland P. Morse, The 
Borden Co.; Thomas Hughes, Continental Can Co.; Bennett Fongaro, 
Otis, McAllister Coffee Corp.; and James Donahue, also of Con- 
tinental Can. Among the merriest men at Oradell were the visiting 
Brazilians around this table. From left, L. Ossip, W. F. O'Loughlin 
Co.; Jose Cicero Fontes, of the Santos office of Otis, McAllister; 
Targuino Pas de Barros, Santos, principals of Jas. T. Kellner Co.; 


George Kammer, Kammer & Hendrickson; Vincent Campbell, Hol- 
land-American Line; A. D. Cantarella, |. F. C. Lines; Jose Faria, 
J. Aron & Co., Inc. Standing are Benjamin do Prado Leite, Cia. 
Nunes Medina, Santos; C. R. Salisbry, The Kroger Co.; and John 
H. Egidy, |. F. C. Lines. As for the seeming twins in the next picture, 
consider this a public notice, to wit, that the man on the left is 
John T. Daly, of The East Asiatic Co., and the other is Anthony B. 
McLean, of L. Neugass & Co., Inc. At the right, under a Hacken. 
sack Golf Club tree, are Palle Seebach, East Asiatic Co.; Frank 
Knoepfel, also of East Asiatic; Roger Daugherty, Grace Line; Vincent 
Diaz, Machado & Co.; and Ted Israel, J. Aron & Co., Inc. 








@ @ The New York coffee trade did it 
again. The 1952 outing of the green and 
roast trades at Oradell, N. J., was pre- 
ceded by a cold, rainy day. But the morn- 
ing of the outing dawned clear and bright. 
In fact, the trade did it a little too well. 
The day turned out to be the hottest of 
the year, up to then. 

Although in the interests of better 
service at the Hackensack Golf Club, 
tickets were sold with a limit to their 
number, the event continued to be one of 
the largest gatherings of coffee people 
outside of the NCA conventions. 

Golfers moved out onto the Club's ex- 
cellent course as they arrived, while the 
softball enthusiasts lined up for the annual 
wreen-roast tussle 

As the day wore on, activities tended 
to center around the 19th hole, where the 
merchant grew with new arrivals from 
the games or the city 

At the dinner that evening, the usual 
astonishingly fine array of prizes, donated 


by coffee firms and allied companies, was 
awarded to golfers, softballers and holders 
of winning door prize tickets. 

Wally Spitzform led the golfers with a 
net of 66, a score which brought him the 
silver bowl of the New York Coffee 
Roasters’ Association. It was presented 
to him by Simon Auskern, president of 
the association. 

J. N. Williams came through with a 
net of 69 to capture the silver bowl of 
the New York City Green Coffee Associ- 
ation. John F. Toomey, secretary of the 
organization, presented the trophy to Mr. 
Williams 

Other golf prizes were won by Austin 
O'Brien, Ken Fischer, Dick Weer, Charles 
Wright, David Osborne, Hillel Horwitz 
Lou Ehrhardt, Gus Scheidemann = and 
others. Rudy Hecht won an award for 
landing nearest the pin. 

Guest prizes in golfing went to E. H. 
Simpson, M. Seifer, C. T. Mattman and 
Ken Paton 


In all, 26 prizes were awarded to top 
men in the golfing tournament. 

In the softball game, the greens trounc- 
ed the roasters 26 to 12. But the roasters 
warned darkly that there's another year 
coming up. 

Prizes for top performance in the ball 
game went to Henry Hergert, H. J. Canal, 
Harby Whaley and Fred Warren. 

Arrangements for the softball game 
were handled by Ralph Lombardi and 
Clayton Mount. 

As for the door prizes, 27 in all were 
given to holders of tickets picked out of 
a hat. F. S. Close, J. Finnerty, R. Schlegel 
and C. Bolte led the lucky roster, 
® ® Up from Brazil for a brief visit to 
New York was Benjamin do Prado Leite, 
of Cia. Nunes Medina, Commissaria e 
Exportadora, Santos. While here, he 
made his headquarters at the Schaefer 
Klaussmann Co., Inc. 

8 ® The problem of coffee smoke control, 
(Continued on page 61) 
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By MARK M. HALL 


@ 8 With roaster stocks tied up on 
domestic ships in the harbor there was 
some activity in spots locally. This gave 
importers an opportunity to sell readily, 
for without the added stimulus they might 
have done a little worrying. It is said 
that not much good coffee is left. No 
hardship is anticipated on the part of 
roasters, because coffee is coming in free- 
ly on foreign vessels. 

As far as buying is concerned outside 
of these conditions, it is on a replacement 
basis. With prospects of a late crop in 
Brazil it is thought there might be a 
squeeze on available stores in view of the 
fact that Centrals are about cleaned up. 

In anticipation of controls being lifted, 
the market stiffened, due no doubt to pro- 
ducer buying. This was noticable partic- 
ularlly on Brazils and Columbians. When, 
however, the new control law was ruled 
inapplicable to coffee, there was a drop 
of from 38 to 66 points, which was just 
about the amount of the rise. This would 
seem to indicate the stabilizing effect of 
the ceilings, according to roasters and im- 
porters. It would seem apparent that no 
great speculative movement could be built 
up with the prospect of only a few cents 
rise 
@ @ It is reported that 40,721 bags of 
mild coffee are held in ships on the 
Pacific Coast due to the strike, at this 
writing. Their value is conservatively 
estimated at $4,400,000. There are 143,- 
227 bags of Brazils with a value estima- 
ted at $14,500,000. The total number of 
bags are thus valued at $18,900,000. Fig- 
uring interest at three per cent, it is cost- 


ing $47,250,00 per month in that respect 
alone. 

@ @ By the time you read this, the Al- 
exander Balart Co., will be well establish- 
ed in their new quarters in Bayshore City, 
just across the San Francisco line in San 
Mateo County. The new building is all on 
one floor and contains 20,000 square feet. 
This will enable them to use automatic 
equipment to handle their products simpli- 
fying their operations. The plant was 
designed by the Mill Engineering Co., of 
Oakland. Other help was obtained from 
the Owens-Illinois Glass Co., and the 
American Can Co. 

8 8 Jim Mahoney, Jr., of the G. S. Haly 
Co., secretary of the Western States Tea 
Association, has been called to the colors. 
He is now at the Army’s Fort Ord. train- 
ing center, learning how to be a soldier. 
Jim is a bachelor, so has no family of his 
own to leave, but he will be missed by his 
many friends in the tea trade. 

® ® John Miller, Sales manager of A. 
Schilling and Co., recently went on a 
brown bear hunt to Chicagoff Island, off 
the coast of Alaska just west of Juno. 
This island, in the same latitude as the 
Kodiak group, is rugged and hard to 
reach. The Alaska brown bear weighs 
as much as 1,500 to 1,600 pounds. The 
limit is two. He saw eight and bagged 
one. Mark Jensen, proprietor of a Juno 
grocery store, manager of a cannery and 
an old time hunter and guide accompanied 
him. 

No hunting trip is successful without a 
little adventure, and they seem to have 
had it. It rained all the time they were 
there, and so hard that it changed the 
course of a creek untill it was boiling 


right through their camp. They decided 
to move before they were washed down 
to the ocean. When they were leaving the 
island, the outboard motor gave out. It 
took them from 5 a.m untill 3:30 p.m to 
row a distance of 14 miles. During this 
time it hailed and visibility was about as 
good as in a San Francisco fog. But they 
came out alive. That is one for Ehrhardt 
to match. 

@ @ Warren Kludt, coffee buyer for Sch- 
illing’s, who is in the habit of picking 
out the better grades, this time selected a 
Seven pound six ounce baby boy...with 
the help af his wife, Florence. Adding a 
little color, the youngster is a red head. 
He will be known as Kim Stewart Kludt. 
This is Warren’s first and, of course, Kim 
will want companions later on. 

® sLast month the branch managers of 
S & W Fine Foods from all parts of the 
country met in San Francisco. The New 
York, Chicago, St Louis, Seattle, Port- 
land and Los Angeles offices were repres- 
ented. These meetings are annual affairs. 
There were about 20 in the outside group, 
apart from Executives of the San Fran- 
cisco office. 

W. J. Rowe spoke for the coffee division 
of the company. 

es @ Ed Berry, of the Boyd Coffee Co., 
Portland, was a recent visitor in town, 
calling on the trade and enjoying a stretch 
of cool weather. 

8 @ Otis McAllister has opened its own 
office in Seattle, headed by Carl D. Lin- 
coln, formerly of Van Sant Lincoln, Inc., 
Seattle. The new office will give the com- 
pany a better chance to service accounts 
directly, according to John Beardsley, in 
charge of Pacific Coast sales. The office 
will cover the entire North West, includ- 
ing Vancouver B. C. 

8 8 At its last convention, the American 
Spice Trade Association elected a western- 
er to its board of directors. He is the 
well known spice importer, Ralph J. A. 
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Stern, of the McClintock-Stern Co, Inc., 
San Francisco. According to Mr. Stern, 
his election is recognition of the growing 
importance of the Pacific Coast in the 
spice trade. 

Two regional spice groups have been 
organized on the Pacific Coast. One is 
in Los Angeles, with Lloyd Bellisime of 
Gentry, Inc., and Ed Carico of the Chili 
Products Co., at the head. Clayton Pauli, 
of Pauli and Sons, is chairman of the San 
Francisco group. 

Ralph J. A. Stern is a trustee of the 
San Francis¢éo War Memorial Association, 
a director of the Press Club, and also a 
member of the Union League Club. 

Mr Stern says that the American Spice 
Trade Association set aside for the 1951- 
1952 fiscal year the sum of $134,000 for 
research and for 1952-1953, there was set 
aside $76,000 for research in such insti- 
tutions as the University of California, 
Hormel Institute and Mellon institute. 

@ 8 Mr. and Mrs. Renaldo De Salle, 
of Santos, were visitors last month at the 
local Otis McAllister offices, and then re- 
turned by way of New York. Mr. De 
Salle is a partner in the firm of Mogyana 
Exportadora Sociedora, Ltda., of Santos, 
coffee exporters. Otis McAllister is the 
exclusive representative in the United 
States. 

s @ Harry A. Marsh, of the Grace Lines, 
had a wonderful vacation with his wife 
traveling through Europe. He visited 
France, Germany, Belgium, Holland, Italy 
and England. Speaking of cities in Germ- 
any and of London, He said there was 
still much evidence of devastation from 
the last war. 

@ 8 Vic Howard, of the W. L. McClint- 


Ralph J. A. Stern 


spent his vacation in that neighborhood 
and W. S. Edgar, of W. R. Grace and 
Co., had one, but where? 


New York 


(Continued from page 58) 


toward the solution of which New York 
City roasters have been leading the 
country, has become acute recently with 
the adoption of a tough, crackdown policy 
by the Bureau of Smoke Control. Prob- 
ably half the roasters, at least in the 
downtown areas, have been given sum- 
monses for smoke violations. 

This is somewhat ironic in view of the 
fact that a vast amount of time, energy 
and money has been spent by the New 
York Coffee Roasters’ Association and 
its members on developing an answer to 
the problem. 

In fact, whatever progress has been 
made technologically in this field has been 
stimulated as much by the initiative of the 


city agencies was a consideration. 

It is, of course, these factors, not coin- 

cidence, which make clear the selection 
of John Mazzei as chairman of the Smoke 
Control Committee of NCA. 
8 ® Progress toward eliminating coffee 
smoke continues, Last month S. A. Schon- 
brunn & Co., Inc., installed smoke elimin- 
ators for its Jubiless roasters. Schonbrunn 
is, of course, the company with which 
John Mazzei is associated. 

This firm has also installed what it be- 
lieves to be the first chaff burner in- 
cinerator in existence. The device elimin- 
ates the smoke from the chaff burner. It 
is still in an experimental stage, and data 
is being collected to allow a proper evalu- 
ation. 

@ @ If you've been over near the Cedar 
Street office of Albert Frank-Guenther 
Law, Inc., you've probably seen the 
window display featuring Otis, McAllister 
& Co., including a selection of green coffee 
samples. Albert Frank-Guenther Law is 
Otis, McAllister’s advertising agency, and 
the window is devoted to displays of 
client activities and products. 

8 @ The adjudication committee of the 
New York City Green Coffee Association 
has elected George FE. Kimpel to the 
group. Mr. Kimpel fills a vacancy left 
by the resignation of Leon Israel, Jr. 
a@A. D. Anderson, manager of the 
Recife, Brazil, office of Moore-McCor- 
mack, arrived in the United States re- 
cently with his wife on the line’s S. S. 
Argentina. 

®8 8 Robert Smallwood, president of 
Thomas J. Lipton, Inc., has accepted the 
chairmanship of the commerce and indus- 
try division of the 1952 United Cerebral 


ock Co., was in the south last month rustl- 
ing in the smog of Los Angeles for busi- 
ness. Stanley Onellion of Wellman Peck 


program along 


local roasters as by anything else. The 
these 
long before the current pressure from 


Palsy of New York City campaign, it was 
announced last month by Lansing P. 
(Continued on page 63) 


lines was begun 





Science serves tea 

(Continued from page 49) 
turns, how best to roll, ferment, and fire the tea. All 
these questions have been the subject of endless experi- 
mentation and a great deal is known about them. As these 
immediate problems are tackled and solved the more time 
and opportunity there is for basic research. 

The tea industry is moving westwards. A century ago 
the world’s tea trade was centered in China, but today 
India is the greatest exporter of the commodity, followed 
by Ceylon and Java. Now Africa is getting into its 
stride as a tea producer and the future may well see the 
eastern areas of this continent becoming one of the world’s 
great tea exporters. 

Tea planting began in a small way in Natal in 1878, 
Nyasaland began to open up land to tea about 1930, Ken- 
ya, Uganda, and Tanganyika started a little later, and now 
Portuguese East Africa is rapidly putting out tea. There 
are flourishing tea estates in Southern Rhodesia. 

Although about 75,000 acres are at present planted in 
Africa and annual production is rising to 40,000,000 
pounds. 

In 1932 a government Tea Experimental Station was 
opened at Swazi, in the Mlanje district of Nyasaland. The 
Swazi station now consists of about 331/, acres of tea on 
which the ad hoc problems of planting, fertilizing, pruning 
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and plucking have been studied and largely worked out. 
Two years ago a-new station at Mimosa, near Swazi, was 
opened, and it is planned to plant several hundred acres to 
tea and in due course to erect a factory. 

It should not be concluded that all the problems in tea 
are common to all tea areas, and to illustrate the peculi- 
arity of some of the questions set to tea scientists, three 
posed in Nyasaland may be quoted. After forest land in 
Nyasaland is cleared for planting, the tea is often severely 
attacked by a root disease caused by the fungus Armillaria 
mellea, which resides in the dead roots left by forest trees. 
Close study of the problem showed that the fungus was pre- 
valent on roots rich in starch compounds, and that if a year 
or so before felling a forest tree were ring-barked and then 
left, much of the starch was withdrawn from the roots. Tea 
planted subsequent to such action suffers little, if at all, 
from Armillaria. 

Two soil problems arose in the early planting days in 
Nyasaland, which were traced to a shortage or oon-avail- 
ability of sulphur and of copper in the soil. Patches of tea 
plants in Nyasaland often become sickly and the leaves 
turn yellow. The debilitated state into which the bush 
gets is called “Yellows,” and it was found that if the soil 
or the leaves were dusted with sulphur or sulphur was 
added to the soil in the form of potassium or ammonium 
sulphate, the health of the bush returned to normal. 
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By W. MC KENNON 


@ 8 Advertised 
ranged about the 
did the 
brand of coffee 
a pound in most o 
advertising 


retail prices on coffee 
30 days as 
previous month. A leading 
amd chicory blend sold for 
f the groceries, 


Was again pre- 


same the past 


thes 


75 cents 
Cooperative 
lominant 
The offer of a free one-fourth pound 
package of tea upon the purchase of one 
pound of continues at the 
markets. The tea is given with 
a popular local brand of coffee which sells 
for 90 cents on the pure ond 73 
cents a pound on the chicory blend 
8 BA reception and general member- 
ship meeting was held at the New Orleans 
Board of Trade building from four to 
recently for the discussion of var 
ious activities and to give the members an 
opportunity to make suggestions 
8 ® Leon Israel and Bros. Inc., 
chased building at 302 Magazine street 
formerly occupied by the Hickerson Im- 
porting Co. The new owner is complete- 
ly renovating the structure inside and out 
to creat a modern business location 
® 8 The observance of the seventh birth- 
day anniversary of International House 
was aboard the Del Sud in 
Houston, Texas, recently. Among New 
Orleanians, on the “Know Your Neigh- 
bor” trip aboard the luxury liner were: 
William G, Zetzmann, A. E. Hegewisch 
and Lloyd J. Cobb, former presidents of 
IH, R. E. Elliott, present 1H _ president, 
and Theodore Brent, president of the 
Mississippi Shipping Co. and the Inter- 
national Trade Mart and vice president of 
International House 


coffee local 


grocery 


coffee 


six p.m 


have pur- 


observed 


rleans Totes 


Mn TT) Mr nT TTT TTT 9 





Seventy-nine New Orleanians who made the 
recent “Know Your Neighbor" trip to 
Houston aboard the Del Sud present a 
plaque to Theodore Brent, president of the 
Mississippi Shipping Co., and R. S. Hecht, 
chairman of the board, honoring them for 
organizing International House and the In- 
ternational Trade Mart. In the foreground 
(from left) are Miles Pratt, New Orleans 
Chamber of Commerce president, who did 
the presenting; Mr. Brent; Mayor Morrison 
and Mr. Hecht. 


After returning from the trip, partici- 
pants presented a plaque to Theodore 
srent and Rudolph S. Hecht, honoring 
them for their forward thinking and their 
organizing of International House and 
International Trade Mart. The presenta- 
tion ceremony was conducted aboard the 
Del Sud, just before it sailed on one of its 
regular 42-day cruises. 

sev 
tthe 
to Havana 
Hughes made 


offices of Adolph C. 


Hughes, of Haas Bros., San 
phen New Orleans en route 

recently. While here, Mr. 
his headquarters at the 
Ricks and Co. 


@ ® Carl Hans von Gimborn, Jr., 


repre- 


senting Emmericher Maschinenfabrik von 


Gimborn and Co., K. G., Emmerich, ( 


xerm- 


any, manufacturers of coffee, chicory and 


cocoa roasting machinery, 
visit here of approximately six 
when he sailed from New Orleans 
cently for a months stay in South 
ca before returning to Europe. 


completed his 
months 
re- 
Ameri- 

While 


here on his second New Orleans stop, Mr. 
von Gimborn made his headquarters at the 


offices of Wilmer von Gohren, 


who re- 


ports that Mr. von Gimborn was enthus- 


iastic about the United States. 
8 8 Carl W. of the East 
atic Co., 


Behrend, 


Asi- 
Inc., New York City visited New 


Orleans calling on the trade and making 
his headquarters at the offices of Wilmer 


T. von Gohren. 
were saddened by 
Israel, Sr., 


@ 8 Friends here 
death of Mrs. Sam 
Mrs. 


time. 


the 
recently. 
Israel had been in ill health for some 


@ 8 Word has been received here of the 


death of E. A Baker, 


vice president in 


charge of the Chicago area of the Douglas 


Guardian Warehouse Corp. Mr 


Baker 


had been with Douglas many years and 
has numerous good friends and associates 


in New Orleans. 


@ 8 Ralph B. Schwartz handed us 


a 


clipping printed a decade ago which gives 


further evidence of the tendency 
men have to remain in the trade. 
The clipping reads: 
coffee business since 
Schwartz and Sons, Ltd., 


1841, W. 
Halifax, 


coffee 


“After being in the 
H 


is now 


offering Schwartz Coffee in vacuum cans 


to the retail trade. The firm, 
said to be the oldest coffee 
Canada, has catered to the hotel, 


house 


which is 
in 
restaur- 


ant and institution trade for many years 
and has also packed private brands, bulk 


coffee, etc. ; 
The business was started by W. 


H. 
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Flavor Fie! 
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Schwartz, a Hollander and the present 
management, William H. C. and Karl 
E., represents the third generation of the 
founder. In addition to roasting and pack- 
ing coffee, the company manufactures 
prepared mustard, spices, jelly powders. 
flavoring extracts, peanut butter and ba- 
king powder.” 

Ralph Schwartz manages the New Or- 
leans office of Schaefer Klaussmann Co., 
Inc., his brother, Herbert A Schwartz is 
with the T. Barbour Brown Co., in New 
York City, as is James A. Schwartz, 
Herbert's son, the latter being the fourth 
generation of this family to engage in 
coffee trade. 
8s C. H. D’Antonio, of C. H. D'Anton- 
io and Co., official trainer of the Louis 
iana Kennel Club, will put on a sanction 
match in breed and obedience via tele- 
vision this month. 

Se Mr. and Mrs. John Quinn, of 
Springfield, Mo., were recent visitors to 
New Orieans. 

8s Mr. and Mrs. Dave Bigham, of the 
Waples-Platter Co., Dallas, spent part of 
their vacation in New Orleans the early 
part of the month. 

@eMr. W. B. Burkenroad, Jr., vice 
president of J. Aron & Co., Inc., recently 
returned via air from Brazil. Mrs. Burk- 
enroad and her daughter, Peggy, returned 
later on the Del Sud. 

@ & Among passengers sailing on the Del 
Sud recently were Mr. and Mrs, A. E. 
Hegewisch, Mr. and Mrs. R. S. Hecht and 
George G. Westfeldt, Jr., and his family. 
@ @ FE. A. Lafaye, vice president of J. 
Aron & Co., Inc., accompanied by his 
wife and other members of his family, 
was vacationing at the Lake Shore Club, 
North Shore, La. 

8 8 The Mississippi Shipping Co. has 
announced the retirement of Willis L. 
Blackman because of ill health. Mr. 
Blackman was in charge of the Chicago 
office since its establishment in 1934. 
Carl B. Strom, Mr. Black's assistant 
since 1935, took over the management of 
the ( *hicago office with the title of traffic 
manager. 


Southern California 
By VICTOR J. CAIN 


8 @ Bill Morton, of W. J. Morton, Inc., 
made a trip to San Francisco to survey 
the situation on the coffee market and 
visited with his many friends in that 
area. 

@ 8 We were more than pleased to hear 
that Warren Emmerling, of Ben Hur 
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Products, Inc., had taken the final plunge 
into the sea of matrimony, She is the 
former Helen Joyce Williams, of Los 
Angeles. They are presently honeymoon- 
ing at Lake Tahce, and will make stops at 
several of the resort spots on their way 
to Southern California. 

® @® Jim Knecht, of H. O. Knecht & Co. 
has been called to the service of his 
country. He is at present attending offi- 
cer candidate school at Camp Chaffee, 
Arkansas. He is specializing in tanks, and 
upon completion of his course will be 
stationed with an armored division. 

@ @ Andy Moseley, of Breakfast Club 
Coffee, Inc., had the misfortune of being 
bitten on the eye by some species of bug, 
bad enough to require some medical. treat- 
ment. However, Andy came back to the 
office within a few days like a fighting 
tiger. 

® ® Johnny Mack, of the E. B. Acker- 
man Co., Inc., is off on another of his 
usual treks to Guatemala. He is down 
inspecting his plantation in that country, 
and will come back with some sage infor- 
mation on the future crop. 

@ @ Ed Spillane, of the G. S. Haly Co., 
San Francisco, tea brokers and import 
agents, visited Los Angeles to call on the 
trade and see many of his old friends. 
While in Los Angeles, he appointed W. J. 
Morton, Inc., as agents to handle their 
products. 

@ 8 A few of the boys, accompanied by 
their wives, went on a fishing trip down 
Mexico Way. Fishing for bass and 
yellowtail were Mr. and Mrs. Ted Lingle, 
Mr. and Mrs. Bill Waldschmidt, Mr. and 
Mrs. Charlie Nonemacher and Len Kop- 
pel. 

8 @ Bill White of the Huggins- Young 
Co., made a trip to Kansas City to visit 
his mother, who was quite sick. When 
he returned he said there was little im- 
provement in his mother’s condition. 

® 8 Ralph Cole, of the Sunset Coffee 
Co., has been laid up with the “gout.” He 
has had many and varied visits to the 
doctor’s in the past month, and only now 
seems to be on the way towards general 
recovery. 

@ @ The strike jituation on the West 
Coast still remains the same, with neither 
side moved an inch one way or another. 
We sincerely hope they can get together 
and iron out their mutual problems in the 
not-too-distant future. 


New York 


(Continued from page 61) 
Shield, general campaign chairman. 

Mr. Smallwood, who is chairman of the 
Tea Council, will organize New York 
business and industry leaders in the third 
annual community effort for the habilita- 
tion of the city’s more than 32,000 cerebral 
palsy victims. 

8 @ Frank Hodson, of the Eppens, Smith 
Co. Ine., Long Island City, N. Y., trade 
packers of coffee and tea, sailed last 
month with his family on a 38-day cruise 
to Brazil. The trip will combine both 
vacation and business, Mr. Hodson indi- 
cated. 

@ BCapt. Westy H. Leth, Moore-Mc- 
Cormack manager for Santos, returned to 
the coffee producing country on the 
Brazil, accompanied by Mrs. Leth 


CLASSIFIED 
ADVERTISEMENTS 


Rates: Si oe Pa $6.00 
100" 3 sifoo: 4” $18. 
Situations Wanted: word. $1 «i 


FOR SALE PIECEMEAL 
Complete Coffee Department 


2——Jaber Burns 4-bag capacity Jubilee 
gas-fired Coffee Roasters. Complete 
with cooling trucks, hoppers. Complete 
installation now set up at plant in 
Chicago. Installation includes exhaust 
fans. 

2—Burns drum-type |0-side Coffee 
Grinders. 

Sturtevant exhaust fans. 

Gump Bucket Elevators and feed con- 
veyors. 

Hoepner automatic Hopper Packing Ma- 
chines. 

7 ton Ammonia Refrigerating Unit. 

Bostich Machine. 

Automatic Hoepner type 8-4 automatic 

net 





ighing coffee p ging units. 

Standard ‘automatic screw cap closing 
machines. 

Knapp Model 3 round container label- 
ing machine. 

New Jersey Pony Labelrite. 

Ermold jar or bottle labeling machine. 

Complete with all attachments. 

— Eavipment Stylomatic Straight- 
lin 


hee Seale Co. automatic screw 
cap Capper with hopper cap 

Caldwell green coffee Elevator. 

Union bag closing machine. 

Ferguson automatic coffee packaging 
scale. 

Rotary drum-type lexagon coffee blender. 

Factory handling equip g 
skids, jack lift trucks. 

Lansing hopper troughs with bottom dis- 
charge. 

Immediate Delivery. At Attractive Prices. 


Inspection Can Be Arranged. Equip- 
ment located in Chicago. 


Address: Box No. 76 care of 
Coffee and Tea Industries. 




















FOR SALE: 1—Pneumatic Scale 60/min. 
Packaging Unit. 2—Jabez Burns 4-bag 
Coffee Roaster, complete with blowers. ex- 
hausters, cooling trucks; Standard Knapp 
Auto Gluer-Sealer & Comp. belt; 1-—-Model 

1 Model B Transwraps; 2—6”" Bright- 

Box Machines, m.d.; Roball Sifters; 
Mikro Pulverizers; Mixers up to 7,000 Ibs. 
Partial listing. What have you for sale? 
CONSOLIDATED PRODUCTS CO., INC,, 16- 
19 Park Row, New York 38, BArelay 7- 
0600 


Burns #23 Granulator, located 
price $200. Consolidtaed Food 
135 South LaSalle Street, 


For Sale: 1-— 
Kansas City, 
Processors, tnc., 
Chicago 3, Il. 


BETTER COFFEE 


can be made in 
Clean Equipment 


Write for a sample 
package of 


COFFEE URN 
CLEANER 


WALTER R. HANSEN 
P.O. Box 91, Elgin, Illinois 


























CLASSIFIED ADVERTISEMENTS 





Esreblished 1912 


REBUILT FOR NEW 
MACHINE ACCURACY 
At Tremendous Savings 
International §.S. Straightline Vacuum 
Filler with Auto. Feeder, 160 per min. 

Resina LC Automatic Capper. 
New Way MH Wraparound Labeler. 
Burns No. 7, '/2 Bag Roaster. 
Jabez Burns No. 25, 4000 Ib. Granulator. 
Jabez Burns coal or oil-fired Roasters. 
Jabez Burns #12 Coffee Grinder. 
Jabez Burns No. 35 Coffee Roaster. 
Burns 2 and 4 bag Jubilee Roasters. 
Day & Robinson From 100 up to 2000 
Ib., Dry Powder Mixers. 
Huhn Steam and Gas Fired Dryers. 
S. & S. Model B Transwrap Filler. 
Pony ML and MX Labelers. 
World and Ermold Rotary and Straight- 
away Automatic Labelers. 
Pneumatic Auto. Cartoning Line, 60 and 
30 per min. 
S. & S. Gi, G2 and Gé Auger Fillers. 
S. & S. HG88 Duplex Auger Filler. 
Whiz Packer Volumetric Fillers. 
Filler 4 Head S. S. Piston Fillers. 
Amsco Rotary Bag Heat Sealer. 
Triangle SHA Filler and Carton Sealer. 
Hayssen, Scandia, Miller and Package 
Machy. CA2, FA2 Wrappers. 
This Is Only A Partial List 
OVER 5000 MACHINES IN STOCK 
Tell Us Your Requirements 


UNION STANDARD EQUIPMENT CO 
318.322 Lafayette St New 











FOR SALE: Complete equipment for spice 
grinding, cleaning and packaging. Equip- 
ment is still in operation Details available 
on request Write us your requirements 
We have complete modern equipment. Ad- 
dress Box 14, care of Coffee and Tea In- 
dustries. 





FOR SALE AT ATTRACTIVE PRICES 

2—Burns Thermalo Model 23R Gas Fired 
Coffee Roasters with Stirflex Cooling 
Trucks and Blowers, fully automatically 
controlled. 

Burns Thermalo Continuous 
Roasting and Cooling Unit. 

1—Gump #88 Duplex Coffee Granulizer 
with Stainless Steel Mixer. 

2—Gump #77 Coffee Granulizers, com- 
plete with Stainless Steel Mixer. 
These modern machines are now in 

operation. Inspection can be arranged 

by appointment. Call Mr. Charles for 

further details and prices. 


THE WARFIELD COMPANY 


536 W. 22nd ST. CHICAGO 16, ILL. 


gas-fired 











EQUIPMENT WANTED 


WANTED—ROYAL COFFEE 
ALL SIZES MONITOR 1, 
JABEZ BURNS 6, 7. ADDRESS 
CARE OF COFFEE AND TEA 
TRIES 


ROASTERS 
3; ALSO 
BOX 119, 

INDUS.- 


WANTED: Packaging Line, Labeler, Cap- 
per, and Mixer Address Box 147, care of 
Coffee and Tea Industries 





Index to Advertisers 


Alhadeff & Co., S. D. 
American Can Co, 
American Coffee Corp. 
American Export Lines 
Argentine State Line 
Aron & Co., | & Inc. 


Balmer Lawrie & Co., Ltd 
Balzac Bros. & Co., Inc 

Bayer & Co., O. F 

Bendiks, Inc., H. L. C. : 
Bennett & Son, Wm. Hosmer 
Bickford & Co., C 

Bott, George P. & Co 
Boukouris & Co., Ltd. 
Brookhattan Trucking Co., Inc. 
Burns & Sons, Inc., Jabez 


Carswell, Walter B. 
Carret & Co., J. E. 
Cholwell & Co. Inc 
Classified Advertisements 
Coffee Processors, Inc. 


Cosmopolitan Shipping Co., Inc. 


Cup Brew Coffee Bag Co. 


Dammann & Smeltzer, Inc. 
D'Antonio & Co., C. H. 
Donohue & Co., W. J. 


East Asiatic Co., Inc., The. . 
Edwards & Sons, Frederick 
Emigh Co., Inc., Weldon H. 


Fairchild & Bolte 
Federacion Cafetalera Centro- 
American-Mexico-El Caribe 


Gabriel de Paula S/A 
General Foods Corp. 
Grace Line 

Grace & Co., W. R 
Gump Co., B. F. 
Gumperz Co., Jerome 


Haitian Coffee 

Hall & Loudon 
Haly Co., The G. S. 
Hansen, Walter R. 
Hard & Rand, Inc. . 
Harrison Co., The 
Hill-Shaw Co 


International eit Corp 
Ireland, Inc., B. € 
Irwin-Harrisons-W hitney, Inc. 


Japan Tea 

Johnson & Co., E. A. 

Junta de Exportacao do 
Cafe Colonial 


, George C. . ¢ 


Page 


Lawrence & Co., George W. 
Lee Company, W. H. 
Leonidas Lara & Sons, Inc. 
Lipton, Inc., Thomas Je 
Lloyd Brasileiro 


Mackey & Co., 

Malzoni & Cia., 

Medina Co., J. A. . 
Mississippi Shipping Co., 
Modern Coffees, Inc. .... 
Moore-McCormack Lines, 
Muller & Co., E. B. 


National Federation Coffee 
Growers of Colombia 
Nopal Line 


Old Slip Warehouse, Inc. 

Ortega & Emigh, Inc. 

Otis McAllister ; 

Pan-American Coffee Bureau 

Pope & Talbot Lines 

Prudente Ferreira Com. e 
Agri., S. A 


Ransohoff Co., Inc., A. L. 
Reamer, Turner & Co. . 
Reaud-Geck Corp. 

Ritter & Co., F. 
Roussel & Co., Inc 


San Francisco, Port of 
Schaefer Klaussmann Co., 
Schonbrunn & Co., Inc., 
Shimp, Inc., Hayes G. 


Shimp (Canada) Ltd., Hayes G. . 


Slover Co., Chas. F 
Standard Brands, 
Sterwin Chemicals, Inc. 
Stewart Carnal & Co., 
Stockard & Co., Inc. 


Tea Council . 

Tea Trade and Industry 

Thomson, Inc., Henry P. 

Thurston & Braidich 

Transportadora Grancolombiana, 
DR ots: tow comenie sks 

Tricolator Co., 


United Fruit Company .. 


Vaccaro, Felix J. 
von Gohren, Wm. T. 


Wessel, Duval & Co., 


Ziel & Co., Inc. 
Zink & Triest Co. 














FOOD 


flavored syrups, 
toppings, hot 
tion Manager 
items 
opportunity 
Pharmacist, 
Boston 26 


SITUATION WANTED = 


extracts, 
chocolate 15 years 


Age 34, B.S., 
married. Reply P.O 
Massachusetts 


TECHNOLOGIST, SPECIALIST 
SODA FOUNTAIN PRODUCTION, including 
pulpy fruit drinks, true fruit and imitation 
fudges and fruit 
Produc- 
and Creator of many popular 
Seeking similar or allied production 
Registered The 
Box 61, 


“PREMIUMS | 


Aluminumware, a ps Z 7 iances, 
Watches, Silverware, Luggage, 
Housewares, and hundreds of 
tionally advertised lines. 


1069B Utica Ave. 


SEND ‘FOR GREE E ILLUSTRATED 


Jewelry, 


Clocks, 


other na- 


HARRY COHON & SONS, INC. 

nation’s leading wholesale distributor 
to the home service trade. 

Brooklyn 3, New York 
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COFFEE & TEA 


INDUSTRIES and The Flavor 


Field 





Y 
oooM 


YOU BET if IS... 
IT 1S THE KIND OF 
COFFEE WE HAVE BEEN 
IMPORTING AND SELECT- 
ING SINCE 1892. 


Producers of 


Don Carlos Medellins ¢ Otis Armenias 


Otis Girardots ¢ Rollo Bucks 





Otis Coatepecs ¢ Central Americans 


Venezuelans ¢ Carmencita Manizales 


and those Team-Mates of Quality 
Genuine Custom-Built Vintage Bourbons 
\ 


OTIS MSALLISTER 


Established 1892 


310 Sansome St. 510 N. Dearborn St. 321 International Trade Mart 837 Traction Ave. 129 Front St. 228 King St., Fast 
SAN FRANCISCO 4 CHICAGO 10 NEW ORLEANS 12 LOS ANGELES 13. NEW YORK 5 TORONTO 2 

















